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IV. The Lady's Diberſion in her Garden: Con- 
| taining ch ce Curioſities relating to Plants and 
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Preſerving, 3 Seaurſfytng, cooks || N 


ery, and Gardening, 
CONTAINING, 


I. The Art of Pzeſerving and Candying Fruits} ii 
and Flowers; and making all ſorts of Conſerves, | 


Syrus, Jellles, and Pickles. 


II. The Phyſical Cabinet: Or, Excellent re, i (4 


ceipts in Phyſick and Chyrurgery ; With Beautifyin 
Waters, to add Loyelinels to the Face and Bod 
| Alſo ſome New Receipts relating to the — 
Sex, with the True Receipt for making that Fa- 


mous Cordial Drink, Daffy's-Elixir Dalutis, | 


III. The Complear Cook's E::tde : Or, Directions 
for dreſſing all ſorts ot Fleſo, Fowl and Fiſh, both in| 


the Engliſh and French Mode; with their Sauces and 


Salas. And the making Pyes, Paſties, Tarts and 


Cuſtards, with many of their Forms and Shapes: 


Flowers; with brief directions for the nice Ador- | 


ning Balconies, Turwvets, and Mindems, with Flowers * 


or Greens, every Month in che Lear. 
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To T 


adies and Gentlewomen. 


4 


Ladies, „„ : 
Hough there have been many Books Extant 

| of this kind, yet I think ſomething have 

been deficient in them all, I have there--+ 

re adventur d to make another, which, 1 ſuppoſe 
mprehends all the Ae compliſhments neceſſary for 
adies, in things of this Nature. For you have © 
re, | Ev. 


. n | | * = * "hos 1 's 
ruits and Flowers; as alſo of making®Conſe; yes, © 


rh Wet and Dry; and alſethe pre 1 
rts of Syrups, Jellie s and Pickle 3 42 


2, Here are ſome Excellent Receipts in Phy- | 
t and Chyrurgery, for Curing moſt Diſeaſes in- | 
dent to the Body: Together with ſome Rare 
eautifying Maters, Oyls, Oyntments and Powders, (© 
r Adorning the Face and Body, and to cleanſe it © 
om all Deformities that may render Perſons 
lovely. 5 es SES 


. 2 
3 


3, You may have here a Guide to all manner of | 
vokery, both in the Engliih «nd French Mode, 
ieh the preparing all kind of Sakads and Sauces: * 
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14, Direflions for making all ſorts of Pyes, P 
fies, Tarts and Cuſt ardt, with the Form and Sha 
f many of them, to help your Practice; with Bi 
of Fare upon all Occaſions, 
Jh, ard Laſtly, The Lady's Diverſion in 
t  Garaen. Containing, A handful of Choice a 
E Novel Curioſities and Obſervations, relating 
Plants and Flowers, Together, with brief Dir 
Cions for the Nice Adorning Balcomes, Turret 
and Windows,with Flowers or Greens every on 
in the Tear. So that in the whole, I hope it 1. 
deſerve tho Fitle of the Accompliſh'd Ladies D 
S light, and may Acquire Acceptance at your Fa 
. Hands, whereby you will very much Ercoura: 


u Oblige, 
1 * y Ladies, GE RB. 
| 7 our very  Himble Servant, 

| And Adnirer, 
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__ 
JT he 5 Preſerving and Candying Fruits | 
un Flowers, as alſo of making all forts of 

Conſerves, Syrups and Jellies, _ 
I. To make Quince Cakes, (if 1 
AKE your Quinces in an Oven with fome of 

their own Juice; their Cores being cut and 
bruiſed and put to them, then weigh ſome of this 

Juice with ſome of the Quinces cut into ſmall pieces, / 

with their weight in ſugar, and with the Quincesſome'. 
uantity of the Juice of Barberries, take the cleareſt Wi 

Syrups and let it ſtand on the Coals 2 or; hours, et 

em boyl a little on the Fire, Candy the reſt of the 

Sugar very hard, and put them together, ſtirring it 

while it is cold, and put it into Glaſſes 8 rayon age 

2. To make Conſerve of Barberrgad, 3 3 6 
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them in a Mortar, ſtrain them, and boyl them 
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the White) 


| 4 To make Cnamom-Water, ' + | _ 
Take a quart of White-wine, a quart of Roſe · wa- 

ter, a pint of Muſcadine, half a pound of 'Cinamon © 
bruiſed ; lay the Cinamon to ſteep in the Wine 12 
hours, ſtirring them now and then, aftefwards put 
them into an Alembick, and Still them with à gentle 
Fire, and you may draw off from it 3 pints; But if 

you will not have it ſtrong, inſtead of Muſcadine put 
in ſo much Roſe - water 0 White- wine 
7 : 1 Wh 
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F.. Te preſerve Quinces white, 

| "Take to erery pound a pound and a quarter of N. 
Bar, Clarify the Sugar with the white of an Egg, core 
our Quinces, but not too much, put this Sugar and 
ater and Qunnce being Raw together, and ſo mike 
them boyl ſo faſt that you can ſee no Quince ; forget 
vet to turn them, take off what Scum you can, keep 
them boyling thus till they are enough. 5 

1 . To preſerve Raſpices. 
Tale the faireſt well coloured Raſpices, and pick 
off theix Stalks very clean, then — them, beſure 
dor to bruiſe them; weigh them, to every pound of 
i -Baſpices, put 6 Ounces of hard Sugar, 6 Ounces of Su- 
nn, clarify it with half a pint cf fair Water, 
anaz-Qunces of juice of Raſpices, being Clarified, 
Noli to a weak Syrup, then put in your Raſpices, 
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ann, 7. ID male Mackroons. 

1 Take Amond, blanch them, beat them in a Mor- 

z tax, with ſerced Sugar mingled there with, with the 

© White of Egg and Roſe-water, then beat them altoge- 

| Ther till they are as thick as Fritters, then drop it on 

your Waſen and bake it. 1 

55 8. To preſerve Cherries. 

Take ſome of the worſt Cherries and boy! them in 
{Fair Water, and when the Liquor is well coloured 
train ir; then take ſome of the beſt Cherries you can 

| With thein weight in beaten Sugar, then lay one 

1 Las of Sugar.and another of Cherries, till all are 

| Jaid inthe Preſerving- pan; then pour a little of the 

j Liquor of the worſt 1 it, boyl your Cher- 


0 
* 
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= 


ries till 

* 2 boyl.the Syrup till it will button on the {ide of 

the Diſh, and When they are cold, put them up in a 

| Glaſs covered cloſe with Paper, until you nie them. 

. To make Conſerveof Oranges, Lemons, Pippins. 

© - Boylany of thele Fruits, as you would do to make 

MW Paſte thereof, and when it is ready to faſhion upon the 
& Pye-plate, chen put it into your Gally-pots, and we od 


is. Oy 


ring them, and let them boyl till they are enough. 


they be well coloured, then take chem up, 


of fair Water, then with 4 pound of Sugar diſſolxed bf; 


take the whites of 3 or 4 Eggs and beat them to frothy, 


them together in an Earthen Por for a day; then caſt 
them through your Bags 2 or 3 times as you ſee eauſe, 3 


al 


„ * 


Aud Canajine. _ + ** 9 
dry it ; and this is all the Difference bet w ixt Conſerve 
and Paſte, and this ſerves for all hard Fruits, as Pipr. 
pins, Oranges and Lemons. : 3 
5 10. To male Symbals. 3 | = 
Take fine Flower dry'd, and as much Sugar as Flow- 
er, then take as much whites of Eggs as will make it 
Paſte ; put in a little Roſe-water, with a quantity of 
Coriander- ſeed and Annifeed, then mold it up in the 
faſhion you will bake it in. : — 
11. To make Syrup of Clexe-gilly flowers. . 

Take a pound of Cſove-gilly- flowers, the Whites 
being cut off, infuſe them a whole Night in a quare 


F 1 
% I 1 9 


1 F 
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in it make it into a Syrup without hoyling. 
' 12. To make Syrup of Violeetm. 

Tale of Violet-flow ers freſh, and pick a pound, put 
them into clear Water boyling a quart, ſhut them up 
cloſe together in a new Glazed Pot a whole day, the 
preſs them hard ont, and in two pound of the Ligue” ö 15 
diffolve pound and 3 ounces of white Ju r, take „ Jil 
way the ſcum, and make it b Wil ut boiling Wl 
13. To male farmal ade of  _ i 

Take a Bottle of Water, and 4 pound of Sugar, let 
them boyl together, wken they boyl ſcum them clean. 


put the froth into the Panto make the ſcum riſe, s 
It clean; take off the Kettle, and put in the Qunces ind 
ſtir them ; when boyled enough put them into boxes. 
* 14. To male Hipporr#8. —_ Tours 
Take a Gallon of White- wine, 2 pound of Sugar; 
and of Cinamon, Ginger, ere Mace not brui- 
ic), Grains, Galingal, Cloves not ruiſed, of eachtwo 
Perny-worth ; bruiſe every Spice a. little, and put 


and ſo drink it. en | >, 4 

15. To male Almond-Butter, \ © 8 85 4 

Take your Almonds and blanch them, and beat them 
in a Mortar very ſmall; and in beating put 55 1 

| = X | ater. 
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Water, when they are beaten pour in water into two 
& Pots, put half into one and half into the other, put 
Sugar to them, and ſtir them, let them boyl a good 
while; ſtrain it and ſo diſh it up. 

=. 16. To preſerve Quinces red. | 

- Pare your Quinces and core them; take as much Su- 
| gar as they weigh, put to every pound of ſugar a quart 
of water, boil your Quinccs very leiſurely cloſe cove- 
red, turn them to keep them from ſpotting when they 
| are very tender and well coloured, boil the Syrup till 
it will button on a diſh, and ſo put your Syrup to them. 
1 17. To pickle Cucumbers, | 
Wann them and dry them in a Cloth, take Water, 
&- Yainegar, Salt, Fennel-tops, ſome Dill-tops, and a lit- 
de Mace, make it ſharp enough to the taſſe, boyl it 
E a while, and take it off, and let it ſand till cold, then 
put in the Cucumbers, and keep them down cloſe, 
aud within a week they will be fit to eat. 

18. To Candy Pears, Plumbs, Apricecks, clear as Amber. 
Take your Apricocks or Plumbs, ard give every 
None q cu to the Stone in the Notch, then caft Sugar 
on them and bake them in an Oven as hot as for Man- 
6 chet cloſe ſtopt, let them ſtand half an hour, then lay 
them one by one upon Glaſs- plates, and ſo dry them : 
In this manner you may Candy any other Fruit. 

| ab | 19. To preſerve Granges. EY 
Take a pound of Oranges, and 4 pound of Sugar 


1 


# 


peel the outward Rind and the inward white skin off, 
[ chen take juice of Oranges and put them into it, and 
| * boyl them half an hour and take them off. 
20. TomakeOyl of Violets, 
Set the Violets in Sallad-oyl and ſtrain them, then 


* days, then ſtrain them again, and put in other f 
. Violets, and + then ſized all Be Year. 1 


21. To make Cream of Quinces, 


& lices to the Core, boyl it in a pint of Cream with a 
N little whole Ginger, till it taſte of the Quinces to 
1 SE | your 
© Mm DE TSS, | 
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put in other freſh Violets, and let them lye twenty 


| ae" + , 3 a : 
ll Tale a roaſted Quince, pare it, and cut it into thin 
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put 
good 
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Syrup till it be thick; and when they are cold put} 


Nn OO 
your liking, then put in little Sugar and ſtrain 
and always ſerve it hot to the Table. 

| 22. To make « March Pane, 

Steep 2 pound of pickled Almonds one day and two i 
nights in fair Water, and blanch them out of it, them iſ 
beat them well in a Mortar, and bedeck them with 
Roſe-water, put to your Almonds ſo many pound of "Ml 
Sugar, beat it with yonr Almonds, then make fine K 
of Paſte, and ſ Kon? 7 it with Roſe-water and Sugar; 
then ſpread the Stuff on it, and bake it at a very ſoft ©. 4 
fire, always bedewing it with Damask-water, Civet, 
and Sugar ; and laſtly with a gut of Dates gilt, or tue 
Kernels of e e ſo ſet it forth. = 
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2 Te make Almond Milk, - 
Boy! French Birly, as you boy! it caſt away the 
Water, till you ſee the water leave to change Colour, 
as you put in more freſh water, then put a bundle of 
Strawberry-leaves, and as much Cull!umbine-leaves., 
and boyl it a goed while, then put in beaten Almonds ll 
and ſtrain them, and then ſtrain it with Sugar and } 35 
Roſemary, then firew ſome Sugar about the the Diſh | þ 

} 


andſend it tothe Table. 160 
2.4. To preſerve Apricocks, Pears or Plumbs, when green. 
Take the fruit and ſcald them in water, and peel il 
them, ſcrape the ſpungy ſubſtance off the Apricocks, | 
or Quinces, boyl them very tender, taking their weight 
in Sugar, and as much water as to cover them, boy! 
them very leahnely; then take them up and boyl the | 


"1 
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them up with your Syrup into your preſerving 
TEE” 25. To pickle French Beans, « | 
Take your Beans and ſtring them, boyl them tender, 
take them off, let them ſtand till they are cold, put 
them 1uto pickle of Beer Vinegar, Pepper, Kalk 
Cloves and Mace, with a little Ginger | 
26. To makc an Excellent 9% "AR, 


% 


Take 3 Gallons of Water, boyl in i 2 knuckle of 


| Veal, and Calves feet ſlit in two, with all the fat clean 


taken from between the Claws, let themBoyl to a 
| | A ” „ Very 


"Preſerving, C onſerving, rs 


ys 


. the pot always waged wha clean Cloth, that none 
ol the ſcum may boyl in, ſtrain it from the meat, let 
it ſtand all night, the next morning take away the top 
and the bottom, a quart of this Jelly, half a pint of 
W Sherry Sack, half an Onr.ce cf Cinamon, and as much 
Sugar as will ſeaſon it, 6-whites of Eggs well beaten, 
= mingle all theſe together, then boy! it half an hour, 
= and let it run through your Sag. | 
= 27. Tomate Aqua Mirabilis. . 
Tanke of Cloves, Galinga, Cubebs, Mace, Cardamume, 
Nutmegs, Ginger, each a dram, juice of Celandine half a 
pound, Spirit of Wine a pint, White-wine 3 pints, in- 
© fuſe them 2 4 hours, and draw eff a quart with an Alembick, 
* 28. Dr. Stzvers's Water, 
Take of Cinamon, Ginger, Galanga, Cloves, Nut- 
megs, Grains of Paradice, Seeds of Annis, Fennil, Ca- 
\ raways, of each a dram ; Herbs of Time, Mother of 
Time. Mint, Sage, Penny: royal, Pelitory of the Wall, 
Roſemary, Flowers of red Roſes, Cammomile, Origa- 
num, Lavender, of each one handful ; infuſe them 12 
} honrs in 12 pints of Gaſcoign Wine, then with an 
\ Alembick draw away 3 pints cf the ſtreng. 
1 29. To make goed cherry Mine. 
ö Take the Syrup of Cherries, and w hen it hath Rood 


[Soup 30, To make Wafers. 


mort time it will be pleaſant Wine. 
1 


ö two Eggs, a little Roſe water, with ſome ſearced Ci- 
namon and Sugar, work them together, and bake them 
upon hot Iron. | 

* 31. To preſerve Grapes. . MT 
Stamp and ſtrain them, let it ſettle awhile, before 
ou wet a pound of Sugar or Grapes with the Juice, 
None the Grapes, ſave the Liquor in the ſtoning, take 
i them off and put them up. 
8 31. To pickle Purſſain. 
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4 very tender Jelly keeping it clean ſcum' d, and the edge 


awhile bottle it up and tye down the Cork, and in a 


Take Purſlain and picx it into little pieces, and pu 


Take a pint of Flower, a little Dram, the yolks of 


them on the tire, and when they boyl up take them ; 


and Candying. © 
it into a Pot or Barrel, take a little Water, Vi 
and Salt, to your taſte, it mult be pretty ſtrong of the 
Vinegar and Salt, and a little Mace, and boyl all thefe 
together; and pour this Liquor boy ling hot into the 
Purflain, and when it is cold tye it cloſe down, and 
in a Week or two it is fit to eat. 
33. To preſerve Green Walnats,  ' 
Boyl your Walnuts till the Water taſte bitter, then ⁵ 
take them off and put them in cold Water, and peel 
off the Bark, and weigh as much Sugar as they weigh, 
and a little more Water than will wet the Sugar, ſer | 


off, and let them ſtand two days, and then boyl them 
again once more. | 14 = 
| 334. To preſerve Currants,- p "i 
Part them in the tops, and lay a laying of Currants 
and a laying of Sugar, and ſo boy] them as faſt as you 
do Rasberries, do not put them in the Spoon but ſcum 
them, boyl them till the Syrup be pretty thick; then 
take them off, and let them ſtand till they be cold, 
and put them in a Glaſs. : —_— 
35. To make Gooſeberry Cakes, f 


4 


x: 
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Pick Gooſeberries, and put them in an earthen i} 
Pitcher, and {et it in a Kettle of Water till they be 
ſoft, then put them in a ſieve, and let them and till 
all the juice be out, and weigh the juice, and as much 
Sugar as Syrup, firſt boyl the Sugar to a Candy; and 
take it off, and put in the juice, and ſet them in the | 
preſs till they be dry. 3 

323. To make excellent Brot. 

Take a Chicken and ſet it on the fire, and when: it 
boyls ſcum it, then put in a little Mace, and a very 
little Oatmeal, and ſuch Herbs as tha Narty 
and boyl it well down, and bmiſe the Chicken nd 
put it in again, and it is good Broth; And to alter it 
you may put in 6 Prunes and leave out the 
put them in as you pleaſe, and when it is 

ain it and ſeaſon it. ERS > 
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I T „ Aupelets J 
Take a quart of new Milk, anda pint of Cream and bet 
put them together in a little Runnel, nen it is comꝗ fro 
well, take it up with a * wen and put it into thq hai 
Vate ſoftly, and let it flan: > days till it be pretty ſtifff ve. 
hen flip it out and Salt it a little at both ends, and} of 
when you think it is ſalt enough ſet it a drying and th 
Wipe them, and within a quarter of a year they will n 
be ready to eat, ot 
= .--- 38. To make Felley of Harts-horn, S: 
S _ Take 4 ounces of ſhavings of Harts-horn, of the inf 1 
mme, and 2 Ale-quarts of Water, put this in a Pipkin a 
and boyl it very gently till it come to a quart, the 
Harts-horn muſt be ſteeped; or 4 Hours firſt, after- 
= wards put a little into a Saucer till 'tis cold, and if iti 
Fe - Jellieth it is boyled enough, then being warm take it | 
off the fire, and ſtrain it hard through a Cloth, and ſer + 


| and lay it pretty well, then firainit through a Cloth, 
and let it cool: And of this take 4 fpoonfuls in the 


ita cooling till it be a hard Jelly, then take 2 whites 
= of Egge, and beat them very well, or with a ſprig of 


upon it wich 3 ſpoonfuls of DamaskRoſe-water, and 


”  andthiswexcellent good 


1 


* 
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Roſemary or Birch, (but not with a fpoon) till a Wa- 
ter come 1n the bottom, then put theſe beaten Eggs, 
and the Water thereof into a Skillet, and all the fer 


a quarter of a pound of Sugar, and when it boyls, ſtir 


morning faſting, and at * Clock in the Afternoon, 
or the weaknels of the Back. 

309. To preſerve Damſons, Red or Black Plumbs, 

Take their weight in Sugar, and Water en to 


'A make a Syrup to cover them, ſo boyl them a little 


therein being cloſe covered, turning them from ſpot- 
ting, let them ſand all night in their own Syrup, 
then ſet them upon a pot of ſeething Water, and ſut- 
for your Plumbs to boyl no faſter than the Water un- 


| 4 der them, and when they are both ſweet and tender 
1B f 5 | 
Wick, then put up your Plumbs and it together in 
your Preſerving Glaffes. | | | 


"take them up, and boyl the Syrup again till they be 


_  -» 00. I 
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| 40. To make Roſemary water. FS 
Take Roſemary aud the flowers in the midſt of Map 
Ds before the Sun riſe, ſtrip the Leaves and the Flowers 
COMA from the: ſtalks, take 4 or 5 Elecampane Roots, and a 
handful or 2 of Sage, and Roots together, till they be 
v ſtiſ very ſmall, then take 3 ounces of Cloves, and ſo much 
» andy of Mace, and half a pound of Anniſeeds, and beat all 
5 ang theſe Spices every one by themſelves, then take the 
/ W1Y Herbs and the Spices, and pnt thereto 4 or 5 Gallons 
ot good White-wine, then put in all theſe Herbs and 
Spices and Wine into an earthen pot, and put the pot 
into the ground abont ſixteen days, then take it up i 
and diſti] i: with a very ſoft hre, "Io BY 
| 41. To make Pematum. 14 
Take freſh Hogs- ſuet cleanſed from t he films, and 
waſht in White-wine one pound aud as much Sheeps $ 
{net waſtt in White-wine, then take about 16 Pom 
water Apples cleanſed and boyled in Roſe- water; add 
to theſe Roſe-wood, Saſſafras, Roots of Orrice, Hloren- 
tine, of each 6 drams z of Benzoin, Storax, Calamita, half 
an ounce of each, and ſo make it into an Oyntment. 
42. To make Oyl of Sweet Almonds, 4a 
Take dried ſweet Almonds as many as you pleaſe, 
beat them ſmall and put them in a hempen Cloth 
and Without fire by degrees preſs out the O!. 
43. An Excellent Water again Fits of the Mother, © || 
Take Briony-roots, Elder-berries wpe, dreſt at af 
gentle heat in a Furnace, andcleans'd from their ſtalks; 
ef each 2 Ounces ; leaves of Mugwort, Bittany, Fea- 
therfew, Nep, Baſil, Penny-royal, Rue, Sabine, all 
to dried in the Sun, of each half anounce ; peels of Orane 
tle pes, the out- ſide dry'd, an Ounce and half; Myrrh 


3 


3 


aſtoreum, of each 3 drams; Saffron 1 dram; poudex 
5, and ſteep them 8 days in two quarts of the Spirit « 
Je Wine; then ſtrain them through a very quick Hair 
n- ſtrainer: Keep the Liquor in a gas "wy well top 


ry. 44. To make Syrup of Mormir 
FS - Take Roman Wormwood, or Pontick Wormw/ oo 


half a pound, of red Roſes two ounce Spikes 
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pee Confrving, 


drams, old White- wine and juice of Quinces, of each 
co pints and half, bruiſe them in an earthen Veſſe! 
= 24 hours, then boy] them till half be waſted, ſtrain it 
and pu to the {training two pound of Sugar, and fo 
© boyl it to a Syrup. 1 
| 45. To make Conſerve of Quincs, 

= Take 3 quarts of the juice of Quinces clarified, boy! 
it till two parts be waſted; then put to it 2 pound of 

White Sugar, and boyl them to the thickneſs of Honey, 
1 46. To make Syrup of Poppies. 
Take the heads and ſeeds of white Poppy, and of 
black, of each 30 drams; Venus-hair 15, Liquorice 5, 
& Jujubes 30, Lettice-ſeed 40 drams; add of the ſeeds 
of Mallows and Quinces tied up in a fine rag, of each 
a dram and half; boyl them in 8 pints of Water till 
6 talf be waſted, ſtrain it, and to 3 pound of Liquor 
put thereto Perides and Sugar, * each a pound; boy] 
them to a Syrup. : BE 
= 55 47. To make Honey of Roſes. | 
Take of white Honey deſpumed, ireth juice of red 
g Roſes a pound, put them imo a Skillet, and when 
they begin to boy], throw into them freſh red Roſe- 
4 leaves picked 4 pound, and boyl them till the juice 
be waſted, always ſtirring it, then ſtrain it ana put it 
up in an earthen Pot. 3 

f To make Syrup of Lemons, 


+ 


* ye te a: woollen ſtrainer with cruſhing, 3 quarts 
and a half, and of white Sugar; pound, boyl them on 
a ſoſt Fire to a Syrup. Fart 

75 40. To make Spirit of N ine. 

FF Takeof good Claret, Whitre-wine or Sack, enough 

to fill the Veſſel wherein you make your Diſtillation 

”. toa zd part, then put on the Head furniſhed with 

Noſe or Pipe, and ſo make your Diſtillation firſt in 

| Afhes, drawing about a 3d part from the whole ; as 

br Rompe 6 or $ pints out of 24, then tall ic 

= 2gain in B 


M. draw lng another third part, which is 
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Take of * juice of Lemons. purified by going 


* ewo pints, ſo that the oſtener you duſtill It, the leſs- 


Civet, with as much Sugar as weigheth two - pence 


a⁊nd Canching. 123% 
Liquor you have, but the more ſtrong ; ſome rectiſie 
it 7 times. - | - 

50. To make Syrup of Maiden- hair. 'W 

Take of the Herb Maiden-hair freſh gathered five 
Ounces, and cut a little; of the Roots of Liquorice 
ſcraped 2 Ounces ; ſteep them 24 hours in a ſufficient Ml 
quantity of hot Water, then boyl them according to 
Art. Add 4 pound of Sugar to 5 pints of the clarifi- 
ed Liquor, and boyl them to a Syrup. 38 
$1. To make Syrup of Liquorice. 1 

Take of the Roots of Licorith ſcraped 2 Ounces, f 
Colts-foot 4 handfuls, of Maiden hair an Ounce, Hyſop 
half an Ounce ; infuſe them 2 4 hours in a ſufficient 
quantity of Water, boy] them till half be wafted, add 
to the ſtrain'd Liquor a pound of the beſt clarified Ho- 
ney, and as much white Sugar, boyl them to a Syrup. "WM 
52. To make King William's Perfume. vs 

Take 6 ſpoonfuls of Roſe- water, and as much Am- 
bergreafe as weigheth two Barley-corns, and as much 


beaten in fine pouder ; all theſe boyled together in a 
Perfuming-pan, is an excellent Perſume. —_ 
8 . The Late Queen's Perſume. All 
Take 4 ſpoonfuls of Spike-water, and 4 ſpoonfuls 
ef Damask-water, 30 Cloves, and 8 Bay-leaves ſhred, 
as much Sugar as weigheth two pence ; all theſe { 
boyled make a goud Pertime. _ "m0 
| 54- King Edward's Perfume, to make your 
| Howſe ſmoll like Roſemary, © | 
Take Lr of ain much 
Sugar as half a Walgut beaten in ſmall pouder; all 
theſe ren e a Perfaming-pan upon hot 
Embers, with a few U - Sg "ya" 
55. To make Conſerve of Roſemary, 4 
Take your Flowers of Roſemary, which you may 
en either in March or September, when you have 
. beaten them to pap, take three times their weight in 
Sugar, pound them all together and ſet them in the 
Sun. and dle 8 ES = 
5 3 36. 
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2 56. To make Syrup of Cowſlips, 
Take the diſtilled waterof Cowſlips, and put there. 
to your flowers of Cowſlips clean pickt, and the green 
E knobs in the bottom cut oft, and boy) them up into 
© - Syrup, take it in Almond Nix, or ſome other warm 
thing; it is good againſt the Palſy and Frenzy, and 
co procure Sleep for Sick. 5 
4 49, To make Marmalade of Lemons and Oranges. 
Lou may boyl 8 or g of either with 3 or 4 Pippins. 
draw them through a {trainer ; then take the weight 
of the pulp altogether in Sugar, and boyl it as Mar- 
malade of Quinces, and box 1t up. | | 
R - 38. To make Angelica Water, . 
= Take a handful of Cardus Benedictus, and dry it. 
K and 3 ounces of Angelica-roots, 1 dram of Myrrh, half 


n 


„ ˙¹ war 7. 
* * 


1 


as dunce of Nutmegs, Cinamon and Ginger, 4 ounces 
= of each, one dram and halt of Saffron, of Cardamons, 
Cubebs, Galingal, and Pepper, of eacha quarter of an 
oOunce, 2 drams of Mace, one dram of Grains, of Lig- 
num Aloes, Spiknard, Junius Odoratus, of each a dram ; 
Sage, Borage, Buglos, Violets, and Roſemary-flowers, 
of each half a handful, bruiſe and ſteep them in a pot- 
tile of Sack 12 hours, and diſtil it as the reſt. 
* Js. To make Quiddany of Cherries. | 


| done, pull our the ſtones, and boy! them till they be 
all broken, then ſtrain them, take the Liquor and boy] 
it over again, and put as much Sugar to it as you think 
convenient, and when it is boyled, that you think its 
thick enough, put it in Boxes. e 
Un 9 wwnie,. © 
Take 6 pcund of Cherries and ſtone them, and take 
a pound of Sugar and wet it with the juice of the 
Cherries, boy l it a little, then put in your Cherries and 
boyl them till they are clear, let them lye in the Sy- 
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them on thin boards to dry in a Stove, turn them 

| twice a day till they are dry, waſh off th 

With warm water, and dry them a little N 5 
ED 2 . : : I. £0 
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When your Cherries are fully ripe, and red to the 


rup a week, then drain them from the Syrup, and ky 


e clamineſs 


a a> Hawes. x NF 


there. 
green 
into 
Warm 
„ and 


it cloſe from the Air. 


cut them about like Manchet, then bake them in 


and Canching. 5 

61. To make brown Net heglin. —_— 
Take ſtrong Ale-wort, put as much Honey in it as 
will make it ſtrong eneugh to bear an Egg, boyl them 
well together, ſet it a cooling, when it is almoſt cold 
put in ſome Ale-yeaſt, then put it in a ſtrong Veſſel if 


| when it hath done working put a bag of Spices into 


the Veſleh and Lemon - peel, itop it up cloſe, ina few WM 
days it will be fit to drink. | 1 
62. To Candy Oranges and Lemons aft er preſerved, if 
Take them out of the Syrnp, drain them well, then 
boyl ſome Sugar toa Candy height, and lay your Peels 
in the bottom of a fieve, pour your hot Sugar over 
them, then dry them in a warm Stove or Oven. {7 
63. To preſerve Oranges after the Portugal Faſhion. FP 
Open you Oranges at the end, take out all the meat 
then boyl them in ſeveral Waters, till a ſtraw may 
thro' them, then take cheir weight and half in fine W 
Sugar, and put to every pound of Sugar a pint of wa- 
ter, boyl it and ſcum it, put in your Oranges and beyl il 
them a little more, then take them up, and fill them 
with preſerved Pippins, and if you will have them if 
Jelly, make a new Syrup with the water wherein ſli⸗ 
ced Pippins have been boy led, and ſome Sugar, and 
that wil be a ſtiff Jelly. : 


| | 


n 
: 


| 64. To make good Uſquebegh. = 
Take 2 Gallons ot Aquavitæ, 4 Ounces of the beff | 
Liquorice bruiſed, 4 Onnces of Annifeeds bruiſed, 
put them into a Glafs or ſtone Veſſel, and cover them 
cloſe, and ſo let them ſtand a week, then draw off the 
cleareſt with the Moloſſo's, and keep it in another 


Veſſel, and put in ſome Dates, Rai 7 ſton d; keep 


| 65. To make Italian liese. 9 
Take ſerced Sugar, and a little of the white of an 
Egg, with ſome Ambergreaſe and Musk, beat them all 
to a paſte in an Alabaſter Morter, mold ir into a little 
Anniſeed finely duſted, then make it up in Loaves, and 


Oven as hot as for Manchet, and when they are riſen 
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2 ſomewhat high upon the Plates, take them forth andþo- 
| _—— them not off till cold, for they will be apt toc 


by 3 of Ale-yeaſt, an Onnce and half of Anniſeed, a little 


2 2 
my 24 
9 
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66. To make French Batet. 
Tanke half a peck of flower, with 4 Eggs, half a pint 


ſweet Cream, and a little cold Water, make all into a 


lo af, and faſhion it ſomething long, then cnt it intoſþ 
thick ſlices like Toaſts, aftep it hath ſtood 2 days ſo, rub 
them over with poudered Sugar, and lay them in a 


warm Sun, and ſo dry them, and Sugar them as you dry 


N - them3 or 4 times, then pnt them into Boxes for uſe. 


33 


67. Td male Sugar Plates. 5 
Take ſerced Sugar, and make it up in a Paſte with 


. Sum- Dragon ſteeped in Roſe-water, and when you 


have brought it into a perfect Paſte, ronl it as thin as 


vou can, and then print it in molds of what faſhion 


ifs 
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rar and Labdanum, with 6 Grains of Musk, and as 


Rs ; 

| _ Takeripe Damſons and put them mo Targing Wa- 
/ © ter, and half an hour after ſee them over the f 
they break, then ſtrain them through a Cullender and 
let them cool, then ſtrain them through a piece of 


pou pleaſe, let them dry, 


68. To make Pemander. 
Take half an Ounce of Benjamin, and as much Sto- 


much Ciyer, and 2 Grains of Ambergreeſe, and a dram 


gf ſweet Balſam, then roul it up in Beads as big or as 


* little as you pleaſe, and whilſt hot make holes in 


them for your uſe. 
| 69. To make Conſerve of Damſons, 


re till 


Canvas from their ſtones and Sł ins, then ſet them over 


the flre again, with a good quantity of red Wine, ſo 


boyl it, ſtirring it till it be thick, and when it is even 
doyled enough, put in a convenient quantity of Sugar, 


E ; ſtir it well together, and put it into your Gally-pots. 
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peel the Bark off, and boyl them in Roſe - water and 


70. To Bake Oranges. : 


* 


Sugar till they are tender, then make your Pye, and 


pl 


ſet them whole in it, and put the Liquor they were 


1 
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Sto- 


and being parboyl'd peel off the white kin and weigh 


pound of refined Sugar, and diſſolve it in a ny of 
l 
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and Canching. 179 


doyled in into the Pye, ſeaſon it with Sugar, Cina- 


non and Ginger. 
| 71. Te preſerve Peaches. 


Take a pound of the faireit and beſt colour'd Peach- - 
s, and with a wet Linnen-cloth wipe off the white 
oar of them, then parboyl them in half a pint of 

hite-wine, and a pint and half of running Water, 


hem; take to your pound ot Peaches 3 quarters of 2 


2 pint of White-wine, and boyl it almoſt to the 
heighth of a Syrup, then put in your Peaches, and ler 
them boyl in the Syrup aquarter of an hour or more, 
then put them np and keep them all the Year. 42 
72. To preſerve Gooſeberries. | | 
Take Gook berries, Grapes or Barberries, and take 
ſomewhat more than their weight in Sugar beaten fine, 
lay one laying of Fruits and another of Sugar till all. 
are laid in your Preſerving-pan, then take 6 ſpoontuls 
of fair Water, and boyl your Fruits therein as faſt as 
on can till they be very clear, then take them up and 
oyl the Syrnp by it ſelf till it be thick; when they 
are cold put them into Gally-pors. . 1 
5 72. To preſer v: Angelica. Roots. | 
 Waſhthe Roots, ſlice them very thin, and lay them 
in water 3 or 4 days, change the water every day, 
then put the Roots into a pot of water and ſet them in 
the einbers all nights, in the morning put away the 
water, then take a pound of Roots, 4 pints of water, 
and 2 pound of Sugar, let it boyl and ſcum it clean, 
then put in the Roots, which will be boyled before 
the Syrup, then take them up and boyl the Syrup af- 
ter, they will ack a whole days work very ſoftly, at st 
Andrew's time is the beſt time to do them in all che Year* : 
— 5 74. To male Syrup of Quince. © © 
Tale of the juice of Quinces clarified 3 quarts, boyl 
it over a gentle fire till half of it be conſumed, ſcam 2 
it. and add to it three pints of Red-wine, with four 


pound of white Sugar; boyl it to a Syrup, 11 29 


* 
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& fume it with a dram of Cinamon, Cloves, and Gingerſpots 
of each two Sciuples. | odd 
77. To make Halnut- Mater. dem 
| Take of green Walnut a pound and a half, Gardemrait 
= Radiſh-roots one pound, green Aſarabacca 6 Ouncesup + 
= Radiſh-ſceds 4 Ounces ; bruiſe and ſteep them in 
= pints of White-wine Vinegar for 3 days, then diſt T 
them in a leaden Still till dry. 
76. To make Treacle-water, | en 
Take of the juice of green Walnuts 4 pound, juicqhix 
ol Rue 3 . juice of Carduus, Marigoids and Balmꝗton 
of each: pound ; green Petaſits-roots one pound anqthe: 
BY half, Rocts of Burs 1 pound, Angelica and Maſterwort0 
Wy ofcach half a pound; leaves of Scurdium 4 handfulstak 
du Venice-treacle and Methridate, ofeach 8 Ounces" 
lj Canary 6 quarts, Vinegar 3 quarts, juice of Lemons 10) 
3 N ; digeſt them a days either in Horſe-dung or 
Bath, the Veſſel being cloſe ſhut, then diſtil them in 
Sand, in which yeu may make a Theriacal Extraction. 3 
. 77. To make Syrup of Cinamon, ad 
Take of Cinamon groſiy bruiſed 4 Ounces, drop it pe 
in White-wine and ſmall Cinamon-water, of each halſſa 
a pound, 3 days in a glaſs by a gentle fire, Arain it, and ©! 
With a pound and half of Sugar boy! it to a Syrup. C 
This Syrup refreſhes the vital Spirits, and cheriſneth 
1 the Neart and Stomach, helps digeſtion, and cheriſh- 
eth the whole Body exceedingly. | 
. = 78. To make Syrup ef Citron-peels, af r 
Take of freſh yellow Citron-peels 5 Ounces, the t 
| Berries of Therms, or the juice of them brought over, 1 
4. | 2.drams; fpring-water 2 quarts, ſteep them all night, 
+ d»yl them till half be cnfumed, take off the Scum, 
tz Mrainit, and with 2 pound and a half of the white! 
8 Sugar boyl it int> a Syrup ; let half of it be without] 
Musk, but perfume the other half Wuh 3 grains off 
Musk tied up ina Bag. 5 e 
8 78. To make Syrup of Harts horn. 
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Take of Harts-horn 3 handfull, Polypodium of th 
Oak, the Roots of both ſorts of Bugloſs, barks - the 
„ Roots 


Y : 
8 2 n 1 — * 


ingerſppots of Cape rs and Tamaris of each 2 Ounces, Hops, 


j arde: 


unce 
110 


and Candying. 19 
dodder, Maiden-hair, Balm, of each 2 handfuls, boyl 
em in 5 quarts of ſpring-water till it comes to four, 
rain it, and with 4 pound of Sugar make it into Sy- 
p according to Art. 155 

80. An everlaſting Oyl Perfume for Gloves. 


diſti Take Benjamin two Ounces, Storax and Calamint, 


juic 
Balm 
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one, then put it into an earthen pot with more oy], 
hen put in you Cloves pouder'd, ſo let it ſtand cloſe 
overed, and when you will perfume a pair of Gloves 


ne with it, take another ſpoon, and dip it in your 
yl, and rub it on your Gloves, and let them dry. 
81. An excellent Water fer a Conſurption, 


Take 3 pints of Milk, and one pint of red Wine, | 


2 1 your of Eggs, beat them very M ell together, then 
add ſo much white-bread as will drink np the Wine, 
put to it ſome Cowſlip-flowers and diſtil them. Take 
a ſpoonſul of this Morning and Eyening, in Chicken 
or Mutton-broth, and for a Month it will cure any 
Conſumption. 


Take a penny- worth of Barley, a penny- worth of 
Raiſins of the Sun, a penny-worth of Anniſee 
Halfpenny- worth of W yy-7 about 2 
ter, boyl all together t: 
it, when it is cold drink it 
ſliced into ſmal! pieces. 3 E 

83. Dr. Deodate's Drink for the Scurvy, 


82, To make Barley Water, 


ach an Ounce; the 2 firſt mnſt be finely beaten by . 
emſelves ; then take a pound of ſweet Almonds and 
nix it with the Storax and Benjamin upon 1 Marble 


ake a little fair water ina ſpoon and wipe your Gloves . fi 


an 
quarts ot wa- 
half be conſum d, then ſtrain 
; your Liquoriſh muſt be 
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Take Reman Wormwood, carduus Benedittus, Scur- 


vy-graſs, Brook-lime, Water-creeſes,” Watertritoil, 


of each a handful ; Dodder, Cetrach, Scolopendria, 


Borage, Bugloſs, Sorrel, Vervain, or Speedwel, of each 
half a handtul ; Elicampane-root one Ounce, Raiſins 
of the Sun 3 Ounces, ſlices of Oranges and Lemons, of 
each 15, intuſe theſe in a double Glaſs with ſo much 
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Take 2 handful of Roſemary, a Root of Enulaca 
f 3 handful of Hy ſop, half a handful of Tyme, ſfer 
h 


it from the fire, and ſet your Limbeck on the Pot 
and dop it cloſe with Paſte that there come no Airff* 


4 
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2 095 10 8 
nie oc de, ws them into Linnen-bags, and 
ye them cloſe, then make ſome brine with water and 
# alt, and boy] it a little, let it be cold, then put ſome 
+ brine in a deep earthen pot, and pu the bags in it, and 
it look black, boy! 


"20 Preſerving, Conſerving, 
White-wine as will make a pint and a half of Liquf®> 
when done. | 3 y \ 

84. A Conſerve to ſtrengtheu the Back. 

Take Eringo-roots and Cofſerve them as 4 

Damask white and red Roſes in every reſpect, the pi be 

being taken out; a pound and half of Sugar is enou 
for every pound of Roots, with 3 pints of Water © 
ſtew them clofely at firſt as yon do your Roſes ; 

yoo add to them five or fix Grains of Ambergree 

| = to fine Powder, it will be much more Co 

al. | 1 | 
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85. An excellent Aqua Com poſita for - Sarfeit, 


ndfuls of Sage, as much Mint, and as much Penn * 
Toyal, half a kandful of Horehound, 2 Ounces of LY * 
quorice well bruiſed, and as much Anniſeeds, take F* 
\ Gallons of the beſt ſtrong Ale, and all the Herbs afor” 
ſaid, and wring them afunder, and put them into aff” 
earthen Pot well covered, and let them ſtand a day 
and a night; from thence put it into a Braſs pot, and 
ſet it on a fire, and let it ſtand till it hoy), then tak] . 


-. -ont of it, and ſtil] it out with a ſoft fire, add to it a” 
f little Red Fennel. | 3 5 
86. To make Balm water. | 
Take 4 Gallons of firong ſtale Ale, half a pound 'off 

: , tuo pound of Balm, two Onnces of Figs, 
half a pound of Anniſeeck, one Onnce of Nutmegs. 

ſhred the Balm and Figs very ſmall, and let them land] 
ſteeping 24 hows, and then put it in a till as youſ 
nuſe Aquavſtæ. „ | 
ickle Breom buds, © 
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n, and 7 them in Vinegar a Week or two, and 
y will be fit to eat. 

g 838. To make good Ratberry-wine, 

Take a Gallon of Sack, in u nich let two Gallons of 
sberr ies ſtand ſteeping the {pace of 24 hours, then 

ain them, and put to the Liquor 3 pound of Rai- 
of the Sun ſtoned, let them ſtand together 4 or 5 

8, . ſometimes ſtirred together, then pour off 
cleareſt and put it up in Bottles, and ſet it in a 

la place, if it be not ſweet enough you may put 
gar tO it. | 

89. To make excellent Hippocras in an inſtant. 


ch half an Ounce, Cloves 2 drams, briiiſe theſe ſmall, 
en mix them with as much Spirir of Wine as will 
ake them into a Paſte, let them ſtand covered in a 
als the ſpace of 6 days, in a cold place, then preſs 
t the Liquor and put it in a glaſs. A few drops of 3 
is ine ga put into any Wine giveth it a gallant re 
ſn and odour, and maketh it as good as any Hire, 
3 whatſoever in an inſtant. „ 
Take 2 Gallons of Eugliſb Honey, pins into it 6 , 
allons of the beſt Spriug- water, et theſe ins 2 | 


our take them off, and when they he cold pnt them © 
to a {mall Barrel or Runics, hangipe in the Veſſel a 
ag of Spices, and ſet it in the Cellar, and in half a - 
ear you may drink of irt. ET 
OI. To make Artificial Claret wine, RO 
Take 6 Gallons of Water, two Gallons of the beſt 
yder, put thereto 8 pound of the beſt Malaga Raiſins 
ruiſed in a Mortar, let them ſtand cloſe oovered in a 
arm place the ſpace of a Fortnight, every two days 
Kring them weil rogether ; then preſs out the Rai- 
us, 2rd put the Liquor into the ſard Veſſel again, to 
hich a 2 quart of the juice of Rasberries, and a 
int of the juice of Black cherries; cover this Liquor 


ith Bread ſpread thick with firong Muſtard; the _ 
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er a gentle fire, when they h ave boyled gently an 
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Muſtard, the Muſtard-ſeed being downward, and 
let it work by the fire fide 3 or 4 days, then turn! 
up and let it ſtand a week, and then bottle it up, an 
it will taſte very pleaſant, far better than our Co 
mon Claret. 3 | 

| 92. To make Spirit of Ambergreeſe, 
Take Ambergreeſe 2 ek of 4 Ag dram, cu 
them ſmall and put them into a pint of Wine, cloſ 
J up the Glas Hermetically, and digeſt them in a ve 

gentle heat till you perceive they are diſſolved, the 
= you may uſe it; 2 or 3 drops or more if you pleat 
of this ſpirit put into a pint of Wine, gives it a ric cec 
Odour, or if you put 2 or 3 drops round the brims of= * 
the Glaſs 1t will do as wall 


| ſed that no vap921 breathe forth. Note, Thar yo 
may make a ſweet water in an inſtant, by putting i 
A2 few drops of ſome &.filled Oyls together into ſome 
*- Roſe-water, and brew chem all together. 
=. 4. Dr. Burges's Plague-water, . W 
© Take ; pints of Muſcadine and boyl in it Sage anf 8. 
F.. Rue, of each a handful, till a pint be waſted,ſtrain iti * 
and let it over the fire again, pyt thereto à dram off 4 
Long- pepper; Ginger and Nutmeg, of each half 20 P. 
Ounce ; being all bruiſed together into ſome Roſe *! 
1 water, brew them all together. | | P 
H 95. To make Syrup of Hyſup, = NY 
* - Take of Hyſop à handful ; Figs, Raiſins, Dates, off K 
each an Ounce, boyl thele in 3 pints of water to 
” quart, then ſtrain and clarify it with the whites of 4 
Eggs and 3 pound of Sugar, and fo boil them to a Sy 
xup, and being boiled enough keep them all wt wy 


and Candhing. 23 


| To make Roſa- Sol is. | 
Take Liquoriſh 8 Ounces, Anniſeeds and Garraway 
of each an Ounce ; Raiſins ſton'd and Dates of each 3 
Ounces ; Nutmegs, Ginger, Mace, of each half an 
Duncez Galingal a quarter of an Ounce, Cubebs one 
dram, Figs 2 Ounces, Sugar 4 Ounces, bruiſe theſe and 
iſtil them with a Gallon of Aquavitæ, as the reſt, 
hen it is diſtilled, you muit colour it with the Herb 
Roſa-ſolis, or Alkanet-root. 

. To make Muſcadine Comfits, 

Take half a pound of Musk, Sugar beaten and ſear- 
ced, then take Gumdragant ſteeped in Roſe-water, and 
Iz grains of Musk, and ſo beat them in an Alabafter 
Mortar till it come to a perfect Paſte, then roul it ve- 
ry thin and cut it in fmall Diamond pieces, and then 
bake them, and ſo keep them all the year. 

Rok 98. To make Conſerve of Burrage-flowers. | 
niſel Let your flowers be well coloured, and pick the 
nun blacks from them, then weigh them, and to every 


oraul Ounce of flowers you muſt take 3 Ounces of Sugar, 


ſe il and beat them together in a ſtone Mortar with a 
| clo wooden Peſtle till they be very tine, then take them 


you off, and put the Conſerve into a Pipkin, and heat it 


1g in thorough hot, put them np, and keep them a year. 
99. To candy Ginger, 4 5 
Take fair large Ginger and pare it, and lay it in 
water a day and a night; then take double refined 
an Sugar, and boylit to the height of oy again, and 
in it when your Sugar begins to be cold, take your Ginger 
and ſtir it welfabout while your Sugar is hard to the 
Pan; then take it out piece by piece and lay it by 
the Fire 4 hours, then take a pot and warm it,” and 
put the G1nger in it, tye it np clote, and every other 
Morning ir it about thoroughly and it will be 

Rock- cand ed in a little time. „ 
5 100. To make Manus Chriſti? 
Take half a pound of refined Sug ix, and ſome Roſe- 
water, boy! 18 together till it come to Sugar, then 
{tir it about tillit be ſomewhat cold, then take Leat- 
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when your Sugar is almolt cold, put iny our Koſemary- 
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Gold and mingle with it, then caſt it into roun! 
Gobbets, and ſo keep them. . | 


101. To make Conſerve cf Pruants, | 
Take the beſt Pruants, put them into ſcalding Wa- 


ter, let them ſtand aw hile, then boyl them over the 


Fire till they break, then ſtrain out the Water thro' 
2 Cullender, and let them ſtand therein to cool, then 
ſtrain the Pruants thro' the Cnllender, taking away 
the ſtones and skins, then ſer the pulp over the fire a- 


| gain, and put thereto a good quantity of Red-wine, 
and boyl them to a thickneſs, ſtill Nirring them up 


and down, when they are almoſt enough put ina ſut- 
ficient quantity of Sugar, ſtir all well together, and 
then pur it up in your Ga!!ly-pots. 
102. To make Chryflal Jelly. | 

Tale a knucklc of Veal and 4 Calves- ſeet, put them 
on the fire with a Gallon of fair Water, and when 
the fleſu is boiled tender take them ont, then let the 
4 8 alone till it be cold, then take away the top 
and bottom of the Liquor, and put the reſt in a clean 
Pipkin, and put into it a pound of refined Sugar,with 
4 Or 5 oe cf Oyl of Cinamon and Nutmegs, and a 
a Grain of Musk, and ſo let it boyl a quarter of an 
heur leiſurely on the fire, then let it run thro” a Jeliy 


bag into a Baſon, with the whites of 2 Eggs beaten, 
* 


n it is cold cut it into lamps with a Spoon, and 
fo ſerve 3 or 4 lumps on a Plate. RR, | 
103; To make Fellyof Strawberries, Mulberries, &c. 
Take,your Berries and grind them in a ſtone Mor- 


tar with 4 Ounces of Sugar, and a quarter of a pint 


of fair Water, and as much Roſe water, boy! it ina 
Skillet with a little Ifing-gla(s, and ſo let it run thro' 


a ſine Cloth into your Boxcs. 
10g. To Candy Reſemary flowers. \ 
Pick your Flowers very clean, and to every Ounce 
put 2 Ounces of hard Sugar, and one Ounce of Sugar- 
candy, and diſſolve them in Roſcmary-flower-water, 
and boyl them till they ccme to a Sugar again, 


flowers, 


un! 


214. To preſerve Reſe or Gilly flowers whole. 
Dip a Roſe that 


% 


OWN, in a ſyrop, conſiſing of ſugar double refined, - * [+ 


e leaves one by one, with a fine ſmooth Bodkin, 8 


q role-water boy led to its full heizhth, then open 
her of bone or wood, then lay them on papers, in 


e heat, orelſe dry with a gentle heat, in a cleſe 
om, heating the room before you ſet them in, or ia 
Oven, then put them up in Glaſſes, and keep them Ji 


dry Cup-boards, near the fire. 
215. To wake Syrup of Mint, 


Take the juice of ſweet Quinces,and between (weet 


d ſour, the juice of Pomegranates ſweet,and between 


eet and ſour, of each a pint and Half, dryed Mint 
fa pound, red Roſes 2 ounces, let them lye in ſteep 
day, then beyl it half away, and with 4 pound 
ſugar boyl it into ſyrup, according to Art. 

216. To make Hene) of Mulberries. 


Take the juice of Mulberries and Black- berries, be- |: | 4 


e they be ripe, gathered before the ſun be up, of 


cha pound and half, Honey 2 pound,boyl them to 


cir, due thickneſs. | 
2117. To male Syrup of 3 
Take of the ſeed of Purſlain groſſy 
und, of the juice of Endive clari fied and boyled, 2 
nts, ſugar 2 Pound, vinegar s. Ounces, infuſe the 
ds in the juice of Endive 24 Hours, afterwards boyf 
half a way, with a gentle fire, then ſtrain it, boyl 
with the ſugar, to the conſiſtence of a lyrup, - 
ling the Vinegar towards the latter end of the De- 
ion. | | s 


218. To make Honey of Raiſins, 
Take of Raiſins of the Sun cleanſed from the ſtones, 
Pound, ſteep them in 6 pints of Warm water, the 
xt day boyl it half e preſs it firongly, then 
2 pints of Honey to the Liquor that is prefſed out 
I boyl it to a thickneſs : It is good fora Con- 
ption, and to looſen the Body. | Es 
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i . 219. To e 4 Syrup of Comfry. | 8 

= Take the roets and tops of Comfrey, the greater ai 

* the leſs, of each 3 handfuls ; red Roſes, Bettony , Plant ai“ 
| 
| 
| 
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q 0 
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| Bernet, Knot-graſs, Scabiows, Colts-ſeet of each 2 handful 
. preſs the juice out of them, all being green and bruiſe 
boyl it, (cum it, and ſtrain it; add to its weight 
ſugar, and make it into a ſyrup accord ing to Axt. 
| 22 220. To pickle Qainces. 
Boyl your Quinces in water till they be ſoft, hut n 
- too violently, for fear of breaking em, when they a 


TR 
* 


* 


— 
— 


. 
; 
4 
* 
* 
*o 
* 128 
b 


« 
[ 
11 


Coſt take em out, and boyl ſome Q inces pared, quai 
tered and cored, and the paringof the quinces with 'ct 
zn the fame Liquor, to make it ſtrong; and when the 
are boy led, that the Liquor is of a ſufficient ſtrengt 
take out the quartered 9uinces and parings, and put t 
Liquor into a pot big enongh to receive all the q «in 
ee, both whole and quartered, and put them into t 
” / when the Liquor is thorough cold, and keep them fg; 
uſe cloſe covered. Z | 
22. To make Plague Water. 
Take a poundof Rue, of Koſemary, Sage, Sorre 
*Celandine, Mugwort, of the tops of red Bramble 
Pimpernel. wild Dragon, Agrimony, Balm, Angeli 
of each a pound, put theſe compounds in a pot, fill iff 
with White-wine above the Herbs, ſo let it fiand 
' Gays ; then diſtil it for your uſe in an Alimbeck. 
a 212. To make Clear Cakes of Quinces 
i "er apy your Quinces and Barberies as before, and t,. 
7/0 dale the cleareit ſyrup and let it land on the Coals 2 or 
bert; then take the weight of it in ſugar, and put nelf< 
half the ſugar to the juice, and ſo let them boyl a little 


+ the fire, and then candy the reit of the ſugar very hard a 
ſo put them together ſtirring it till it be al moſt᷑ cold, and 
put it into Glaſſes, | 
2323. To make all ſortsof Comfits, aud to cover Seeds, 
or Fruits, with Sugar. : 
You mult provide a'Baſon very deep, e itner of bra 
Or tin, with 2 Ears of Iron wy fr with a Rope 
over an Earthen Pan with hot Coal, then provide}? 


* 


N 
+ 
1 
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bro 


road pan for aſhes, and put hot Coals upon them, 
er auend another clean baſon to melt your ſugar in, or a 
a illet; as alſo a ladle of braſs, to run the ſugar upon 
ndfu! he ſeeds, together with a ſlice of braſs, to ſcrape a- ws 
ruiſelvay the ſugar from the baſon that hangs, if there be 
ght Pecaſion; then take ſome of the beſt and faireſt ſugat 8 
rt. Nou can get, and beat it into pouder,' cleanſe your 
ceds well, and dry them in the hanging baſon, put 

a quarter of a es of ſeeds, whether Anni-ſeeds o: 
oriander- ſeeds, toevery 2 pound of ſugar. and tha 
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ill make them big enough ; but if you would have 
hem bigger, add the more ſngar, which you muſt 
nele thus; put 3 pound of ſugar into your baſon, 
adding to it one pint of clean running-water ; ſtir 
it well with a brazen ſlice, till it be well moiſtned, 
then ſet it over a clear fire, and melt it well, and let 
it boy] mildly till it ropes from the ladle, then keep 
it upon hot Embers, but let it not boyl, and ſo let 
it run upon the ſeeds from the Ladle : If you would 
have them done quickly, let your water be boyling ü 
hor, and putting a fire under the baſon, caſt on your i 
ſogar boyling hot; but put as much water to the. 
ſugar as will diffolve the ſame, neither boil your ſu - 
zar too long, which will make it black; flir your | 
leeds inthe baſon as faſt as you can e 51 
ugar ; at the firſt, put in t half a poonful of the 
ugar, moving the baſon very faſt, rubbing the ſeeds M 
ery well with your hand, which will make them | 
take ſugar the better, and let them be very well 
Iryed between every Coat, repeat this rubbing and 
drying of them between ever y coat, which will make 
hem the ſooner rot; for this way in every 3 hours, 
yon may make 3 pound of Comfity. A ter of a 
pound of Cori ander- ſeeds, and 3 pound of ſugar, will 
ake very large Comfits; keep your ſugar always in 
good temper, that it run not into lumps.. When your 
Comfits are made, lay them to dry on Papers, either 
xefore the fire, or in the hot ſun, or in an oven, Which 
will make them very White. „„ 9 
| C2 224. , 
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ind is admirable 
# 3+ -the blood; it will be ready to drink in 5 or 6 days 
” after it is bottled, and you may drink it ſafely. 


Al your Glaſſes with ſlices cut round ways, and 
So ee Eine 
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224. To Candy Nutmegs or Ginger. 


Take a pound ef fine ſugar, and 6 or 7 ſpoonſuls off 
= Roſe-water, Gum-Arabick,the weight of a Six-pence, 
_ but let it be clear, boyl all 'theſe together, till they 

Rope, put it then out into an earthen diſh, put to it 


our Nutmegs or Ginger, then cover it cloſe, and lute 


it with Clay, that no air enter in, keep it in a warm 
place about 20 days, and they will candy into 2 
rocky Candy; then break the Pot, and take them 


out : In ſame manner you may candy Oranges 

2 cp. To make Curran Wine, | 

- Pick a pound of the beſt Currans, and put them in 2 
deep ſtrait mouth'd earthen pot, and pour u pon them 
about 3 quarts of hot Water, having firſt diſſolved 3 
ſpoonfuls of the pureſt and neweſt ale- yeaſt, ſlop it ve- 
ry cloſe till it begin to work, then give it vent as 11 
neceſſary, and keep it warm for about 3 days; it 
will work and ferment, taſte it after 2 days, to ſee if 


it begrownto your liking ; then let it run through a 
rainer, to leave behind all the Currans and Yeaſt,and 


ſo bott le it up; it will be very quick and pleaſant, 
ood to cool the liver and cleanſe 


226. To make a Sweet-Meat of Apples, 
Make pour Jelly with ſlices of John-Apples,but firſt 


Ur 


yled to a good ſtiffneſs, and when it is ready to take 


from the fire, put in ſome juice of Limon and Orange, 


you like it, but let them not boyl, but let it Hand 


Added doth very well. 


upon the flre a while, upon a pretty goed heat, that 


The juice may incorporate well; a little Amber-greaſc 


3 make con ſer ve of Saxe. | 
Take a pound of flowers of ſage freſh blown, and 


beat them in a mortar, afterward put them in a glaſ: 
nd ſtop them cloſe, and then (et them by a warm tire 
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or in the ſun, and beſurs to ſtir them once a day atleaæ 
and it will keep good a Twelve- month at leaſt. 3 


„ WR 228. To make Paſte of Cherries. | = 
they Boyl (ome fair Cherries in water till they come to- 
do UBpap, and then ſtrain them through a fieve, then Boy Þ% 
lute some good Pippin unto Pap, alſo put a quarter of 2 
OY ,ound of the Apple-pap to a Pound of the Pap of cher- 


ies, and mingle them together, then dry it, and ſa 3 
them ake it up into Pape, : 0 23 == 
229. To make Marmal ade of ranges. 1 
After you have pared your Oranges very thin, let 
them be boyled in 3 or 4 waters, even till they grow 
very tender, then take a quarter of a hundred of good 
Kenriſh Pippins, 3 and take out the Cores, 
boyl them very well to pap or more, but let them not 
tve.liſe their colour, then paſs your Apples through a. 
a5 Udrainer, and put a pound of ſugar to every pint of 
Juice, then boyl it till it will Candy, then take out 


cc itFche pulpofthe Ordge, and cut the peel into long 
gh aFflices very thin, put in your peel again, adding to it 
„and the juice of 2 or 3 Limons, and boyl it up to a Candy. 
ſant, | 239. To make a Paſte of Apricots. : 3 
ane Let your Apricots be bery ripe, and boy] them, then i 
days put them into a xillet and ſet them over the fire with- | Tl 
out water, ſtir them very well with a skimer, and let 
them be over the fire till they be very dry, then take. | Jl 
firſt ſome ſugar and boyl it into a Conſerve, and mix an e- 
Poury qual quantity of each together, ſo make it into paſtes. 
y be 231. To Pickle 4rtichouk Bottoms. _— 
take} Take the beſt bottoms of Artichoaks,parboyl thetn,, \ 
be and when they are cold and well drained from the wa- 
tandf ter and dryed in a cloth, take away all the moiltures ⁶ 
chen put them into pots, and pour your Brine upon 
ealeſ them, which muſt be as ſtrong as you can male it, 
[hich is done by putting ſo much (alt to it as will e- 
ceive no more, ſo that the ſalt ſinks whole to the bot. 
i tom; cover over your Artichoaks with this water, and 
pal pom upon it ſome ſweet butter melted to a th ickneſfss 


of two fingers, that no air may come in, when th 
| „ Butter 


2 


Preſerving, Conſerving, \ 
is cold, ſet up your pot in a warm place, co 
= Vercd cloſe from vermine. Before you put the bot... 
=_ toms in a pot, you ſhould pull off all the leaves ard 
coal, as they are ſerved at table; the beſt time to d 

= this is in -u, hen your plants produce thote tha 
eie young and tender, for theſe you ſhonid pickle 
before they open and Flower, but not before their 
_ heads are round, when you would cat them ycu muſt 
ny them in water, ſhifting the water ſeveral times, 
Vl then boyl them once again, and ſo ſerve them again. 
_ | 232. To pickle Cornelians, 
Sather the faireſt and biggeſt cornelians when they 

i begin to grow red, and after Gay have lam 2 
8 1 hi put them up into a pot or barrel, filling them up 
with brine, as for Artichoaks, and put to them a little 
th fennel, and a few bay-leaves to make em (mel! 
SJ well, then flop them up very cloſe, and let them ſtand 
f a month, if you find them too ſalt, make the pickle 

; weaker before you ſerve them to the Table. 

, a 21233. To make Felly of Apples. ; 
$; - Take either Pippins or Fohn- Apples, and cut them in- 
do quarters, either pared or unpared, boyl them in 2 
. quantity of water till they be very ſtrong of the 
Apples, take out the clear liquor, and put to it a ſuffi- 
cient quantity of ſugar to make a Jelly, with the ſli- 
[7/77 ces of Apples, boyl all together till the Apples be 
cenouzh, and the Liquorhke a Jelly; or elſe you 
may boyl the ſlices in Apple-Liquor, withont ſugar, 
and make Jelly of the other Liquor, and put the ſli- 
des into it when they be Jelly, and it is ſufficiently 
. put to it ſome Juice of Limon and Amber, 
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Mmk if you will. 
234. To make Jelly of Gooſe-berries, 
Le your Gooſeberries be full ripe, then ftrain them thro' 
rainer, and to every two pound of juice, put three quar- 
pers of ſugar, boyl it before you mix it, and then boyt it 
again together; when they are mixed try them upon « fate; 
when its. enowgh it riſeth ef. | | 
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235. To make Braggit. 8 | 
put 2 buſhels and a half of Malt to 1 Hogſhead of 
ater, the firft running makes half a Nogſhead very 

ood, but not very ſtrong, the ſecond is very weak 2 
oy] but half a quartern of Hops, put your water te 
e Malt the ordinary way ; boyl it very well, and 
ork it with very good beer yeaſt: Now, to make 
ragget, take the firſt running of this Ale, bnt pur leſs 
oney in it than you do for your ordinary Mead, put 
vice or thrice as much Spice and Herbs, then pht it 


ithin it a bag of bruiſed ſpices, rather more than y 


hile you draw it. | 3 
236, To make a ſyrup for one ſbort · wind ed. 


Take a good handful of Hyſſöp, and a handfut © 


df Hore- hound, and boil them in a quart of ſpring- 


ater to a pint, then ſtrain it thro' a clean Cloth, ank 
put in ſngar to make it 1 Stir it. morning an 
e ſtick, and take about thnres Ml 


vening with a Liquori 


. * 
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Excellent Receipts Ny 1 
I N  : i 
 Plyfick and Chirurgery. | 


1. A true Receipt for making that famous Cordial-Driok, 


n a Veſſel, aſter its working with the Yeaſt, hang = 
oy ed it with, and let it hang in the barrel all te 


5 . 5 


hnown by the Name of Daffy's Elixir Salutts- 


As it was given by him to Sir Richard Ford, whey. 


Loxd-Mayor of London. 


Ake of Anni ſeeds, coriander-iceds,(weet fennef- : 


. ſeeds, parſiey-ſeeds,of each 2 Ounces,of ſpaniſh» 
* liquoriſe 2 Ounces, ſenna 2 Onnces, rhubarb 2 


Ounces; Elecampane z Ounces ; Guaicum 2 Ounces ; + 


a 


C 4 S8 


Excellent Receipts, 
Six- penniworth of Saffron ; and one pound of Rath: 
of the ſun ſtoned: Mix theſe all together, and p. 
them into 3 quarts of the ſmalleſt Aqna-Vitz. in 
None or glaſs Bottle, let it ſtand and infuſe 14 day 
at leaſt, but the longer the better, near the fire, tha 
It may receive ſome warmth, for it vill infuſe th 
better and ſooner ; then pour of your Liquor into 
veſſel, and take your drugs and preſerve them as dri 
as you can, and put the Liquor you ſquecae out to ti 0 
ether ; and ſo bott le it up tor uſe. | 
2. An approved Medicine for the Stone and Gravel. . 
Take the hard Roe of a Red-Herring, and dry it up 
on a Tile in an Oven, then beat it to powder, and tak q; 
23 much as will lye upon a fix-pence every Morning” 
faſting, in a Glaſs of Rheniſn Wine. 
3. An excellent Drink for the Scur vy. ; 
Take a pound of garden Scuvy-graſi, 6 handfuls off 
Wormweod and EMer- tops, one ounce of Carraw ay 
Teeds, and an ounce of Nutmegs,put them all together 


is 4 gallonsof new- ale, and let them work together. 


and after a convenient time of working, drink of it 


every morning faſting. 


4+ A Receipt for the Goat, known to be very helpful, (| 
Take 5 or 6 Black Snails, cut off their heads, then 


y \ put to it one penni-worth of Saffron, and beat them 


together, ſpread them on a wooly faſt of a picce off 
teeps Leather, and apply it to the ſoles of the feet, 


+ anointing the ſore place with the Marrow of a 


8 : "a 
y at a 
. we 
— — N 
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f 5. For Gri ping of the Guts, 

Take Anni-ſceds, Fennel, Bay- berries, juniper- 
berries, Tormentil, Biſtert, Balauſtim, Pomegranate- 
Pills, each one ounce, Roſe-leaves 2 handful, boyl 
them in Milk, ſtrain it, and add the Volk ef an Egg, 
6 grains of Laudanum diſſolved in the ſpirit ef Mint, 

prepare it for a Gliſter and give it warm. EY 
g 6. A ſovereign Medicine = any Ach or Pain, 

Take Barrow-greaſe,a lap full of” Arch- Angel- Leaves, 


towers, ſtalks and all, and put it into an TI 
f : | i | \ _ an | 


in Phyſick and Chirurgery. ST. 
d flop it cloſe and paſte it, then put it in a horſe 
ng-mll 9 days at the latter end?of Mey, and 5 days in 
xe beginning of F«ne, then take it forth and uſe it. 
ire. th. 7. For Sciatica and Pain in the Foynts, 
176 th Take Balm and Cinquefoyl, but moſt of all Betony3 
- into ſep, and Featherfew, ſtamp them, and drink the juice 
zs dr th Ale and Wine. | 
t to ti. | 8 For an Ag 
Take the root of a blew Lilly, ſcrape it clean, and 
are. Mice it, and lay it in ſoak all night in Ale, and in the 
it up. Porning ſtamp it and ſtrain it, and give it to the Pa- 
nd tak bent 5 to drink, an hour before the Fit 
ornindbmetn. | | 
ram, if 9. For all Fevers and Agnes in ſucking Children, 
Take powder of chryſtal and ſteep it in Wine, and 
ive it to the Nurſe to drink, alſo take the root of 
devil's-bit, with the Herb, and hang it about the 
hild's Neck. . | | 
10. A good Medicine to ſtrengthen the Back. 
k of it Take Comfrey, Knot-graſs, and flowers of Arch- 
\ngel, boyl them in a little Milk, and drink it off 
J. very Morning. 1 
„then . II. For the Head- Ach. e 
- them | Take Roſe-Cakes, and ſtamp them very well in a Morter, AM " 
ce offfitha little Ale, and let them be dryed by the pre on a Tile "A 
e feet, N; ard and lay it to the nape of the neck to Bed war. 
T2, For the Yellow-Faundice, - WW 
Take a preat white Onion, and make a hole where" | 
e blade Heth out, to the bigneſs of a Cheſnut, then 4 
ill the hole with Treacle, being beaten with half an 
dunce ct Engliſh Honey, and a little Saffron, and ſet the -- BM 
Onion againſt the fire and roaſt it well, that it do nor ³ 
dun, and when it is roaſted ſtrain it thro' a clotL, 
Mint, end give the juice thereof tothe ſick three days toge- 
Ther, and it will help them. | ns 
13. For the Black Faundice. 


Rais. 
and Pt 
*. in 
14 day 


fuls of 
away 
gether 
ether, 


3 . 


- 


Take Fennel, Sage, Parſley, Gromwel, of each much a. 

ike, and make Pottage thereof, with a piece of good 

and Pork, and eat no other mo that day... He ne 
We 8 | | 9s 


14. r 


Taxe a pound of garden Scuevy-graſs, 6 handſuls of 


is gailonsof new-ale, and let them work together, 


every morning faſting. 
vut co it one penni · worth of Saffron, and beat them 


anoigting the ſore place with the Marrow of 2 


1% Excellent Receipts, | 
4 —— of Saffron ; and one pound of Rath 
of the ſun ftoned : Mix theſe all together, and 7 
them into 3 quarts of the ſmalleſt Aqna-Vitz. in 
None or glaſs Bottle, let it ſtand and infuſe 14 day 
at leaſt, but the longer the better, near the fire, tha 
It may receive ſome warmth, for it will infuſe th 
better and ſooner ; then pour of your Liquor into ep. 
veſſel, and take your drugs and preſerve them as dr 
as you can, and put the Liquor you ſquec ze out to tl 
ether ; and ſo bottle it up tor uſe. | | 
2. An epproved Medicine for the Stone and Gravel. 1 
Take the hard Roe of a Red-Herring,and dry it up 
on a Tilc in an Oven, then beat it to powder, and takef<* 
233 much as will lye upon a fix-pence every Mor nin 

faſting, in a Glaſs of Rheniſh Wine, 
3. Aw excellent Drink for the Scurvy, 


Wormwood and Elder-tops, one ounce of Carraw ay Pe. 
feeds, and an ounce of Nutmegs,put them all together 


and after a convenient time of working, drink of it} 


4+ A Receips for the Goat, known to be very helpful. 
Take 5 or 6 Black Snails, cut off their heads, then 


together, ſpread them on a wooly of a piece Of 
theeps Leather, and apply it to the ſoles of the feet, 


Stone -horſe. ; 
| 5. For Griping of the Guts, . 
Take Anni-ſceds, Fennel, Bay- berries, Juniper- 
berries, Tormentil, Biſtert, Balauſtim, Pomegranate- 
Pills, each one ounce, Roſe-leaves 2 handful, boyl 
them in Milk, ſtrain it, and add the Volk ef an Egg, 
6 grains of Laudanum diffolved in the ſpirit ef Mint, 
Prepare it for a Gliſter and give it warm. | 
6. A ſovereign Medicine for any Ach or Pain, 
Take Barrow-greaſe,a lap full of Arch-Angel-Leaves, 
dowers, ſtalks and all, 2 put it into an 5 
| 8 an 
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in Phyfick and Chirurgery. | 7 pi 
d ftop it cloſe and paſte it, then put it in a horſe 
ng-mll ꝙ days at the latter end?of Mey, and 5 days in 
xe beginning of June, then take it forth and uſe it. 
0 7. For Sciatica and Pain in the Feynts, 
Take Balm and Cinquefoyl, but moſt of all Betony3 
ep, and Feathertew, ſtamp them, and drink the juice 
th Ale and Wine. = 15 

| 8 For an Ague. | . 
Take the root of a blew Lilly, ſcrape it clean, and 
ice it, and lay it in ſoak all night in Ale, and in the 
zormng ſtamp it and ſtrain it, and give it to the Pa- 
cnt 1 to drink, an hour before the Fit 
meth. | 
9. For all Fevers and A 


ves is ſucking Children. 


ive it to the Nurſe to drink, alſo take the root of 
devil's-bit, with the Herb, and hang it about the 
hild's Neck. | 

10. A good Medicine to ſtrengthen the Back. 

Take Comfrey, Knot-graſs, and flowers of Arch- 
\ngel, boyl them in a little Milk, and drink it off 
very Morning. | | 2 

Eh II. For the Head- Ach. | 5 

Take Roſe-Cakes, and ſtamp them very well in a Morter, 
itha little Ale, and let them be dryed by the fire on % 
ard, and lay it to the nape of the neck to Bed: warl. 

| 12. For the Yellow-Faundice, . 
Take preat white Onion, and make a hole wh 
e blade ghet out, to the bigneſs of a Cheſnut, then 


ill the hole with Treacle, being beaten with half an 


dunce cf Engliſh Honey, and a little Saffron, and ſet the - 


Dnion againſt the fire and roaſt it well, that it do nor | 


burn, and when it is roaſted ſtrain it thro” a cloth, 
ind give the juice thereof tothe ſick three days toge- 
her, and it will help them. | 2 
13. For the Black Jaundice. 
Take Fennel, Sage, Parſley, Gromwel, of each much a- 
ike, and make Pottage thereof, with a piece of good + 
Pork, and eat no other yo that day. = 
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Take powder of chraſtal and ſteep it in Wine, an | 
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4 10 Take 2 ” gy of thin Ale, and put thereto a hard 
Bk ey 


buared Hartſhorn, Magiſtery of white Coral, of Lapis 


8 p the Crab, the full weight of the reſt: Beat all theſ 


_ 


38 Excellent Receipts, 

124. For Infection of the Plague. 
Take a ſpoonful of running - water; a ſpoonſul q 
vinegar, a good quantity of treacle to the bigneis o 
hafel-nut, tempex all theſe together, and heat it luke 
warm, and drink it every ſour and twenty hours. 
| 15. For the Cramp. © In 
Take oyl of Camomile and Fenugreek, and anoit 
the place where the Cramp is, and it helpeth. he 
16. For the Ach of the Foynts. 1 

Take Marſhmallows and ſweet milk, linſecd, pou, 
der of Cummin, and the whites of Eggs, Saffron, a 
white Greaſe, and fry all theſe together, and lay it i 
the aching Joyut. 


17. For an Agne. 


ful of Parfley, as much red Fennel, as much Centorſf 
as much Pimpernel, and let the Ale be half conſumeÞ,.. 
away, and then take and drink thereof. 
| I8. To make the Counteſs of Kent's Powder. 
Take ofthe Magiſtery of Pearls, Crabs Eyes, pr 


- .*©Ontra Tarvum, of each a like quantity, to theſe pou 
den infuſed, cut off the great tops of the black claw 


co a fine Powder, and ſearce them through a fin th 


aun ſcarce. To every ounce of this powder add I tit 


of Oriental Bezoar, make all theſe up ina lumſ gr 


1 2 pmalſs, with jelly of Hartſhorn, and colour it wii 0 
1 5 8. 


; Air, after they are made up into ſmall 5 ci 
s F* 4 : 


- Satron, putting thereto a ſcrupe! of Amber-greaſ 
mda little Mu:k finely powdered, and dry it int 


may give to a Man twenty Grains, and to a Chil 
Sraim. It is excellent againff all malignant and pe 1 
| Dilept Diſc:ſ:s, French Pox, Small Pox, Meaſles, Plague 3 
"Peftilence, Malignant or Scarlet Fevers, and Meclanchoily 


twenty or thirty Grains thereof being exhibited (1 


| S a little warm Sack or Hartſhorn Jelly) to a Man, and © 
halfas much, or 12 Grains to a Child 


2 
* 3 * 
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3 in Phyſick and Chirurgery. 


19. For the falling Sickneſs or con vul ons. A 
Take dung of a Peacock, make it into Powder, and | 
7 -% 


[els © 
it luke 


Is. 


ive ſo much of it to the Patient as will lye 
Shilling ; in a little ſuccory-water faſting, 
| 20. For the Pleureſie. . 
Take the ronnd balls of horſe-durg and boy l then 
na pint of White-wine, till half be conſumed, then 


anon it out, and ſweeten it with a little ſugar, let 


he Patient drink of this and then lye warm. 

| 21. . To prevent Miſcarrying, 
pon Take Venice Turpentine, ſpread it on black brown 
, Paper, the bredth and length of an hand, and lay it to 
it (She ſmall oſher back, and let her drink a Caudel made 


weet Almonds dryed, and finely poude red. 
22+ For the Worms in Children, | 
Take worm- ſced boy led in Brer ard Ale, and ſweet - 
ned Clarificd Honey, and then let them drink it: 
23. For the Whites, : 


| hard 
tor 
ſume 


Fou morning and evening. 
24. For a dry Cough. 


ol it morning and evening. 5 
25. To make Vn guentum Album. 


„% culum, Anni- ſeeds a pretty quantity, and put them 


d 11 together, and put thereto a pound of Cerufe, ſmall 
] pe grounded, boyl them together a little, and ſtir them 


e always till it be cold, and it is done. | 
0145 056. Tv deſtrey the Piles, 


| (1 Take 070 of Roſes, Frankincenſe and Honey, and make an 
an Ointment of them, and put it into the Fundament, 


* 


and x ut Mirrh unto the ſame, and uſe often to nol ' 
3 5 the. 
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nt Take a pint of Oil- Olive, and half a pound of i. ; 
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of Meſcadine, putting into it the Hu. ks of about 2 


Take white w:ſhed Turpentine, and make it up in 
Yballs like pilk, then take Cinamon and Ginger, androlt.. i 
-aPVthe balls in it, and take them as you would do Pills, i 


thel} Take Anni-ſeeds, Aſh-ſeeds, and Violets, and beat 
a fin them to powder, and ſtamp them of each a libe quan- 
tity, then boyl them together in fair-water, till it, 


lum grows thick, then put it up, and let the patient ta . 
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| band till it rendreth juice, then take it, with its juice, 
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them, and let the Patient drink thereof m 
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ce, and give it in the Morning to the patient faſting, 
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7 Joram, and Bettony, and ſeeth them in running wa- 


Leis the Deaſueſs, if the Perſon hath heard be 


40 

the Fundament therewith 

zo into the Fundament. 

| 27. For the Canker, | ar 
Take a handful of unſet Leeks, with the roots, a Ho 


Excellent Receipts, 


and let the fame thereo! 


2 ſmall quantity of Yarrow, and boy! them in white ye 


wine, till they be very ſoſt, then ſtrain and clar ifi El- 
orning anq; pu 
| El 
* 


- bl 


evening, blood-warm. 

„ 28. Fer the Itch, 
Take the juice of Penny-royal, the juice of Savin 

the juice of Scabius, the juice of Sage, the juice ot 

Pellitory, with ſeme barrows-greaſe and black-ſoap 

together, and make a (alve forthe Itch 

29. For the King's-Evil, 


© © Fake 2 ounces of the water of Broom Howers diſtill 


and it will purge the evil humours downwards, and 
Waſteth and healeth the Kernels without breaking 
mem out wardly. | 
a 30. To break an Impoſhume. 
Root and an e, and boy! them in 
Water, till they be ſoft, then ſtamp them, and try 
them with Swines-greaſe, and lay it to the Im: oſt- 
 hume as hot as the Patient may ſuffer it. 
3 ̃1 . For biting of a Mad Dog. 
Stamp large Plantain and lay it to the grievedplace 
- and ie will cure the Sore. | 
7 > 32, The Green Sickneſs, 
ys of an Aſhen- tree, dryed and beaten 
take of red Fennel, of red Sage, Mar- 


wes © Oy 


-t Powder, 


ter, from a pottle to a quart, then ſtrain them, and 
drink thereof a good draught with ſugar, morning 


33. Fer Deafneſs. 


Take wild Mint, mortiſie it and ſqueeze it in the 


and put it into the Er, change it often, this will 
fore. 
34. Por 


ts, a Morſe radiſn, and a good quantity of Broom Aſhes 


White 
clarth 


ng and 


Savin 
Ice O1 
ſoap 
> Itch 


hereo! 


FE 1der, beat it in a Morter, and ftrain out the juice, and 


pan, till they begin to hoar or mould, then bruiſe. 


- &rſk fit grudges, and let a Baſon be ready to vomit in. 


in Phyſick and Chirurgery. 

| | 34- For the Dropſte. A 
Take a Gallon of White- wine, and put into it a. - 
andful of Roman Wormwood, and a g20d piece of _ i 


640 
i£ 
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yed in a Cloth, then take a good bunch of Dwarf 1 a 


ut into the Wine M hen you will drink it, but if the 
Elder be dry, you muſt ſteep a good quantity in the * 
wine. Take of this halt a pint morning and evening: 
35. For a Sprain in the Back, or any other Weakneſs, f 

Take a quarter of a pint of good Muſcadine, a ſpoon - 
ful of Madder, incorporating them well together, then 
give it to the Patient to drink 3 mornings together, 
and if need requireth, you may uſe it often in a day, 
this will nrengthen the back exceedingly. =  -* 
; 35. Anexcellent remedy ſor ſore Eyes. | 1 
Take 2 Gallon of pure running - water, and eight 
drams of white Copperas, and as much of fine white 
Solt, mix them together, and let them ſimper half an 
hour over a flow gre, and then ſtrain it for uſe. 
37. Catbalicon ; a moſt excellent cordial. 
Take halfa peck of ripe Elder-berries; pick them 
clean, and let them fland 2 or 3 days in an Earthen». 


[ 
and ſtrain them, and boy] the Liquor till half be con- 
ſumed, then putting a pound of ſugar to every pint ꝓEk 
Liquor, boyithem to a ſyrup. ff. :+ MA 
| 38. A Medicine for an Ages © 
Take a quart of the beſt Ale and boyl it to a pint, 
and let the Party take it, and then le t the Patient ly&.), 
down upon a bed, and be covered warm, when the 


V7” + ©. & 1 
«1 $55 _ *0 | 


39. Another for an Age. RE 
Take a large Nutmeg and ſlice it, and ſo much Roch- 
Alom beaten to Powder, and put them both into one 
int of whzte-wine, and incorporate them well toge - 
ther, and let the patient take one half thereof about 
half an hour before the fit, and then walka- pace, at 

uſe ſome other laborious Exeiſe, and when me 
— | E 


1 


1 
n \ 


6 Excellent Receipts, 
begins to come, take the other half and continue Ex- 


erciſe. Both thete I have known to cure to Admira- roo 
tion. 8 . 


| | | Y» 
For a great Lax or Looſneſs. : 

ml Take one quar of New Milk, and have ready one wat 
| half-pjnt of diſtilled Plantain-water, and ſet your NN 
Milk over the Fire, and when your milk by boyling th. 
WI riſe up, take 2 or 3 ſpoonfuls, as occafion ſhall be, to of 
= allay the rifing, and when ut riſes again, do the Ike, I 1; 
ud ſo in the like mamer till the Plantain-water be ail I an 
in, and then boy ling up as before, let the Patient I to 

drink thereof warmed hot, or how elſe he likes it; 

I never yet have found it fail of Curing, 

P 41. For Curing of Deafneſs. | Ii 
LAT Take Herb of Grace and pound it, then ſtrain it, and b 
ee 2 ſpoonfuls of the Juice, and put thereto one || . 
{3 fpoonful of Brandy-wine, and when it is well evapo- 1 
74 rated, dip therein a little black wool or fine lint, Fe. 

in firſt bound with a ſilk thred, and put it into your 
Eur.. | ; 
3 432. For the Scur v). ; 


T.aate half a peck of ſea ſcurvy-graſs, and as much 
8 if; -water-crefſes,of dwarf elder, roman w orm- wood, red 
age, fumitory, hartſhorn, and liver-wort, of each 1 
6; Fe handfol,w:ſh the water-creſſes ,and dry them well. the 
c cther herbs muſt be rub d clean, and not waſhed, then 
1 . add 1 ounce of horſe-raddiſh, and a good handfnl of 
madder roots, beat theſe with the herbs,and ſtrain the 
nice well out, for the laſt is beſt, then ſet it on a quick 
re, and ſcum itielean; then let it ſtand till it is ſettled, 
; "I and when it is quite cold bottle it up, and keep it in a 
eold place, you muſt take 4 or five ſpoonfuls with one 
Wy ſpoonful of ſyr up of Limons put into it, each mor 

& + 50" . . 

ning faſting, and faſt 1 hour af ter it, | 

1-69 | 


43. To precure Conception. 


| 77 Take of ſyrup of mother- wort, ſyrnp of mugwort, 
balf an ounee, of ſpirit of Clary 2 drams, of the root 
\ ol Engliff ſnake-weed in fine Powder 1 dram, purſlain- 


0 


+ ked,nettleſeed, rocher-ſeed, all in ſubtle powder, of 


each 
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in Phyſick and Chirurgery. 63 
ach 2 drams: Candied nutmegs.eringo-roots,ſatyrion 4 
roots preſerved, dates, piſtachoes. Conſerve of ſucco- 
ry, of each 3 dram;, cinamon, ſaffron in fine Powder, 
ot each a ſcruple, Conſerve of vervain,pine-apple ker- | 
nels, picked and peeled, of each 2 drams, ſtamp and 
work all theſe ingredients ina Morter, to an electuary 
e, to then put it into gally- pots, and keep it for uſe: Take 
5 of this eleCteary the quantity of a good nutmeg, in a 
little glaſs full of white -w ine, in the morning (Ning, 1 
and at 4 a Clock in the Afternoon, and as much going 
to Bed, but beſure do not uſe violent exerciſes, 
: 434. For a fore Breast not broken, 9 
Take oy lot Roſes, Bean-lower, the yolk of an Egg,. a 
little Vinegar, temper all theſe together, then 5 ir 
before the fire that it may be a little warm, then with Þ 
a feather ſtrołe it upon the breaſt morning and even- 
ing, or any time of the day ſhe finds it pricking. | 
45. To heal a fore breaft when broken. = 
Boy! Lillies in new Milk, and lay it on to break it, 
and A henit is broken, tent it with a Mallow. ſtalk, 
ch and lay on it a plaiſter of Mallows boy led in ſheeps + 
ed | rallow : Theſe are to be uſed if you cannot keep it 


"> from breaking. | 
ww i For a Conſumption, 8 2 
ns Take a pound and half of Pork, fat and lean, and 


51 boyl it in water, and put in ſome oatmeal, and boyl it 
till the heart of the Meal be out, then put to it Wo 
quarts of Milk, and boyl it a quarter of an hour, and 
give the patient a draught in the Morning, Afternoon 

) and Evening, and now and then {ome Barley - water. 


. 47. For the Falling-ſickneſs, 2 
; Take!powder ef Hartſhern, and drink it with wine, 


and it helpeth the Falling. £ 
48. For the Tooth- Ach. | 2 

Take Featherfew and ſtamp it, and firain it, and 

; drop a drop or two into the contrary Ear to the pain, 
and lye ſtill half an hour after. 55%. 


- 
* 


' | 49. For a Wen. 5 N 
Take black-foap and mix with unſſaked Lime, made 
into powder, and lay it on the Wen or Kernel. 


— 


Excellent Receipts, 


Ky 50. For the Wind. e | 
i| Take juice of red Fennei, and make a poſſet of Ale 
= therewith, and drink thereof. 
i | 51. For the Dropſie. 
Take 2 Gallons of new Ale, then take Setwel, 
Calamus, Aromaticus, Galangale, of each two Penny- 
worth, of Spikenard 4 Penniworth, ſtamp all toge- 
ther, and put them into a bag, and hang it in the veſſel, 
and when it is fonr days old drink it morning and 


evening. 

5 6 2. For 4 ſcald Head. | 

ll _Watſh thy head with Vinegar and Camomile ſtampt 
aud mingled together; there is no better help for the 
Cad, or grind white Hellebore with Sw ines Greaſe 
and apply it to the Head. ö 
. Jz3. To make Plague Water, e 
Lake a handful of Sage, and a handful of Rue, and 
$5. boyl them in 3 quartsof Malmſey or Muſcadine, till 
due pint be wafted, then take it off the fire, and ſtrain 
the Wine from the Herbs, then put into the Wine 
two penniworth of long Pepper, half an Ounce of 
4 9 nine of and a quarter of an Ounce of Nutmegs, all 
© {#1 groſly bruiſed, and let it boyl a little again. Then 
takeit off the fite, and diſſolve it in halt an ounce of 
| 0 good venice-treacle,and a quarter of an ounce of medhr1- 


d 
18 
}1 


| 
oy 
ca Water, ſo keep it in a Glaſs cloſe ſtop ped, for your 


8 1 
oo 
BM 


ZH . | 
date, and put to it a quarter of a pint of ſtrong Angeli- 


nue. This water cureth ſmall-pox, Meaſles, Surſeits, 
m peſtilential Fevers. | 
D 54; A precious Eye Water, 

Take of the beſt White - wine half a pint, of white- 
| =F. roſe-water as much, of the water of Celendine, Fen- 
nel, Eye: bright and Rue, of each two Ounces, fof 
. 3 Tutia fix ounces, of Cloves as much, Sugar 

EKolate a dram, of Camphire and Aloes, each half 2 
dram, waſh the eyes there with. 285 
11 55. A Cordial Fulep. 85 
Take water of Endive, Purſlain and Roſes, of each 2 

aunces, ſorrel- water half a p:nt,juice of Tame 


| 1 * 


74 
uh . 4 
* 


3 


* 


? 
« HE; 
7 
£ 415 


in Plyſick and Chirurgery. 8 SY 
1 for lack thereof vinegar 4 ounces,Camphire 3 drams, | 
of AKE pound, boyl all theſe together in the form of 
Toles. and give 3 or 4 ounces thereof at a time. 
56. To make Green Oyntment. : 
Take a pound of Swines Greaſe, 1 ounce of Verdi- 
reaſe, half a ſcruple of Sal Gemmz, this oyntment 
"ay be kept 40 years, it is good againſt Cancers and 
unning ſores, it fretteth away dead fleth, and bring- 
th new, and healeth old Wounds, put it within the 
ound that it feſſer not. | 83 
| 57. For fits of the Mother | 
Take a brown Toaſt of low re Bread, of the nether 
mſt, and waſh it with Vinegar, and put thereto *# 
black ſoap, like as yon would butter a Toaſt, and ax 
1: under tne Navil. | | b 
85 58. Fer Rickets in Children, EO 
Take of Fennel- ſeeds and Dill- ſeeds, but moſt cf the 


Ireale 


—. laſt, boyl them in Beer, and ſtrain it, and ſweeten it 1 
* with ſugar, and let the Child drink often. Probatum. 
Wine 5 9. For the Shingles. "x 


Take the green-leaves of Colts-feet, longed and = 


0 4 mingled with Honey, apply it and +t will help. 
7 | 60. To heal a Fiftula or Vicer, © 0 
e ay; Toke Figs and ſtamp them, with ſhoe-makers wax, 


and ſpread 1t upon Leather,and lay it on the fore, and - 
bri- If will heal. * e 2 


— . | | 61. For a Woman in Travail. 8 

its . Take 7 or 8 leaves of Berrony, a preity quantity of 

„ If Germander, a branch or two of Penny-royal, 3 Mary> 
golds, a branch or 2 of Hyſſop, boyl them all in a a 

te. || Fintof White: wine or Ale, then put into it f ar and 

en. | {*ffron, and boy! it a quarter of an hour more, and 


dor give it to drink warm. I = 
62. To make a Woman ſoon be delivered, the Child being = 
gar | 8 > 4 
| dead or alive. | 3 
5 Take 2 good quantity of the beſt Amber, and beat it 
exceeding ſmall ro powder, then ſcrape it thro'a fine 
piece of Lawn, and ſo drink it in ſome Broth or Cau- 
dle. anJjit will by God's help cauſe the Patient to be 
preſently delivered. 5 63. fos 


=_ . Excellent Receipts, 
3 63. For Infants troubled with wind and Phlegm. 
Give them a little pure ſagar-candy, finely bruiſTał 
in ſaxifrage water, or (cabious water, in a ſpoon weſnce: 
mingled together. | kit 
64. A molt excellent Medicine to breed their Teeth eaſilya da 
Take 1 Capons greaſe very well clarified, thqpchs 
quantity of a Nutmeg, and twice as much of pure Holt. 
ney, mingle and incorporate them well together, ant, t 
anoint the Childs Gums therewith 3 or 4 times a day v 
when its Teething, and they will eaſily break thꝗq 70, 
Fleſh. and prevent Torments and Ague:, and otheif In 
Wl Griefs which uſually accompany their coming forthon! 
i - 65. For Agues in children. ite 
1 Take a ſpoonful of good oyl of Populecn, and puter. 
thereto 2 ſpoonſuls of goodoyl of Roſes, mingle themſ ate 
1 ; Well together, and then warm them before the fire, aan 
;; | hoint the Child's joynts and back, alſo his fore head;eſ- 
and temples twice a Day, chafing the Oyntment wel 


1s. | f 

+1; 66. Tocauſe a young Child to go to ftool, WI 
; . © Chafe- the Child's Navel with May Butter, before Pei 
13 the fire, then take ſome black-woo! and dip it in the ſati 
Butter, and lay it to the Navel, and it will procure a 
Aool; this is alſo good for one in year:, that can take ! 
n. no other Medicine. ye 


1 67. For Worms in children. A 11; 
Take of Myrrb and Alocs finely powdered, of each a he 
pPenny-worth, and put thereto a few drops ot Chy- 
'F mical Oyl of Wormwood or S avine, and a little Tur- 
& 4%} pentine, make theſe up into a Plaiſter, and lay it to Ine 
Lt the Childs Nav el. : 
LY - 688. To help one that # Blaſied, 90 
Take the white of an Egg and beat it in a Morter, $i 
put to it a quarter of an ounce of Coper«s, and grind 
them well together till it come to an Oyntment, and 
©} therewith anoint the (ore Face, and it will eaſe the I. 
4: pain,and take away the ſwelling ; and when it is well 
I nigh Whole, anoint the place with a little Popoleon, and 
that will make the skin fair and well again. 
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in Phyſick and Chirurgery. 67 
un. = 69. An Excellent Salve, 
bruiſ{QT2ke a pound of Bees-Wax, a pint of ſallad-oy], 3 
on weſnces of red-lead, boyl all together in a new Earthen 
kin, keeping it ſtirring all the while till it grows 
adarkith colour, then keep it for uſe, or make ſear- 
dths of it while it 1s hot. : 
It is- moſt approved againſt any pain, ſore, ſcald, 
t, burn; to Prengthen the back, or remove any old 
whatſoever. e of 
$70, A Fulep of Doclor Trench, ſor the Fits of the Mother. 
otheiſ In the time of the year diſtill black cherry-water, 
forth Yony-flower-water,cowflip-water,rue,or herb-grace- | 
ter; then take of the waters of cowſlip, black- 
q putſyerries, piony, rue, of each an ounce, and add to em 
ater of caſtor half an Ounce, of cinamon-water one 
Fam, ſyrup of clove gilly-flowers 3 drams, mix all 
Sele together, and take 2 ſpoonfuls at a time of it, 
often as you pleaſe. - 
| 71. For a Tympany., "þ 
Take a handful of the bloſſoms of Marygolas, amp 
em and ſtrain them, and give the juice thereot to the 
tient, in a draught of Ale faſting. | 
72. To provoke terms, 4 good Medicine. 
Take worm- wood and rue, of each x handful, with. - 
ve or fix pepper-corns, boyl them all together in a 
art 5 white-wine, or malmſey, ſtrain it, and drink 
73. bor the bloody Flux. nl 
Take a great Apple and cufonr the Core, and put 
to herein pure Virgins-Wax, then wet a Paper and {ap 
Ictkerein, then take it up in the Embers, and let it 
Poaſt till it be ſoft, then eat of it as your ſtomach will 
er, ive leave. 5 | | | 
nd 74. For 4 Rheumatick Cough or Cold, | Fs, 
nd || Take a pint of Hyflop-water, ſyrup of Silliflowers, 
he Nyrup of Vinegar, ſyrup of Maiden-hair, ſyrup of 
ell Foltsfoot. of each an ounce, mingle all together, and 
drink it when you pleaſe, „ 
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68 Excelem Receipts, 
=_ - | 75. To kill a Fellon. | 
Take an Egg and roaſt it hard, and take out t eng 
Volk thereof, then roaſt an Onion ſoft, and beat | 
Volk and the Onion together, and lay it to the ſo1 
and it will kill the Fellon. - Bet > 
76. For the white Flux. | 
Take the powder of the flower of Pomegranates, 4 
drink it in Red - Vine. 
77. For the Red Flux. 5 
Take Sperma-Cet1. and drink it, and truſs up ) 
ſelf with a piece of black cotton. 


78. For the Cancer in a Womans Breaſt, By 

Take the Dung of 4 Gooſe, and the juice of Celandine, « ng 
bray them well in a Morter together, and lay it te the fi 

and this will ftlay the Cancer and heal it. T 

79. For an Ague in the Rreaſt. - 

Take Groundſel, Daſie leaves and Roots, and courſe Nhe 

Aſted, and make 4 Poulteſs thereof with the parties own Wah... 

ter, and lay it warm to the brea#. | c 

| : 80. For bleeding at the Noſe. ng 


dt  - Take Bettony, and ſtamp it with as much Salt Ant 

you can hold betwixt your two Fingers, and put i 
into your NoſdG. 

8x. For ſpiiting of Blood. | 

Take Smalleze, Rue, Mints, and Bettony, and boyl then 

well is good Milk, and drink it warm. . | 

82. To ftanch the bleeding of a Wound, or at the Noſe. 

here is no better thing than the powder of Bol 

Armoniack, to ſtanch the bleeding of a Wound, the 
powder being laid upon ity or for the Noſe, to be 

blown in with a Qui!l : Or take the ſhavings o 
 Parchment and lay it to the Wound, and it ſtancheth 

and healeth. 1 8 „„ 
83. To make the Gaſcoign-Powder, 

Take of Pearls, white Amber, Hartthorn, Eyes of 
Crabs, and white Coral, of each halt an Ounce, of 
black thighs of Crabs calcined, two ounces, to every 
ounce of this powder put a dram of Oriental Bezoar, 
reduce them all inte a very fine powder, and gs 
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m then with Hartſhorn Felly, a litteeth and com- 
rein, make it up inte a paſte, and make therewith” 
enges or troches far your uſe. Get your Crabs 
this powder about May or September before they be 
4 * dry your Lozenges in the Air, not by Fire 
r Sun. | 
84. For the Megrim or Impoſthume in the Head. 
F Take four-penny weight of the root of Pellitory of 
ain, a farthing weight of ſpikenard,and boyl them in 
dod Vinegar,and when it is cold, put thereto a ſpoon- 
| of Honey, and a ſaucer ful l of Muſtard, and mingle 
em well together, and hold thereof in your mouth 
ſpoonful at once, and uſe this 8 or 9 times, ſpit- 
„ - Big it out continually. LS 
: 85 85. For Pain in the Ears. 
Take the juice of Wild Cucumbers, and put it into | 
e Ears, and it aſſuageth the Pain. Alſo put the 
NVood of Green-Afh in the fire, and ſave the Liquor 
hat cometh out at the end, and put it into the Ears, 
cauſeth the pain to ceaſe, and amendeth the Hear⸗- 
ng: Alſo beat the juice of Wormwood and drop it 
Into the Ears. 5 | i 
| 86. A precious Water for the Eye-fight, made by King 
| Edward the Sixth: | 
% Take Small age, red fennel, Rue, Vervain, Bet tony, Agri 
Ion, Pimpernel, Eufrane, Sage, (elendine, of each a little 
oe q1antity, firſt waſh them clean, then ſtamp them, and 
Role them ina brazen pan, with the powder ef 14 or ᷑ 
5 Pepper-Corns, ' fair fearced imo a pint of good 
A * vhite-wine, put them into the Herbs with 3 fpoon- 
ws of Honey, and 5 ſpoonfuls of the water of a man 
Fr hild that is ſeu d ; mingle all togetker and boyl them 
> ÞOver the fire, and when it is boy led (train it thro' 2 
loth, and put it into a Glats, and ſlop1t well and 
cloſe till you uſe it, and when you need it, put a little 
hereof into the ſore-eyes with a Feather, but if it be 
dry, temper it with white-wine, and it 'profiteth Þ 
much all manner of ſore-eyes : This water was wicd 
by King Edward the Sixth. | | 
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grieved place, warming your Cloths one after anothi T 


Cardanuim Nutmegs, Mellilot, Saffron 4 ounces, an 
beat all theſe into powder, Agrimony water the 


_ Receipts, | 

. «ord Dennies Medicine for the Gout. flung 
- .... + wock-leaves and ſtalks, cut them ſmall arte 
ſtamp cnem very ſmall, then ſtrain them and clean oo. 
em, and when you have ſo done put them into gli 
ſes, and put pure oyl of Olives on . of them, ahr. 
flop it from the Air, and when you would uſe it (Wat 
the Gout, pour it into a Porringer, and warm it, aiſtom 
wet Linnen Cloths in it, and apply it warm to t! 


as they grow cold that are on. ake 

88. Dr, Steven's ſovereign Hater. ing 

Take a Gallon of gocd Gaſcoin Wine, then tallhe 

Ginger, Galingale, Cancel, Nutmeg, Grains, Clovaſce; 

Anni-ſeed Carraway-ſeeds,of each a dram ; then ra 9 
Sage; Mint, red Roſes, Thyme, pellitory, Roſemary 

wild Thyme, Camomile, Lavender, of each a handfufl ! 


then bray both ſpices and herbs, and put them all iqpf e 


to the Wine, and let them ſtand for 12 hours, diveſvit 
times ſtirring them, then diſtil in an Alimbeck, buſnd 
keep that which you diſtil firſt by it ſelf, tor that he 


tze beſt. bit the other is good alſo, but not fo goofgor 


as the firſt. This water comforteth the vital ſpiritÞr | 


"ati helpeth inward diſeaſes which come from Cold ul. 


it les Conception in women that are Earren, ane 
killetn Wer ms in the Body, it cureth the old Coughqgget 
and helpeth the Tooth ach, it comforteth the 
mach, and cureth a ſtinking breath, it preſerveth the 
body in good liking, and makes them look young. 
89. The water calted Aqua Hirabils and Pretioſa, 
' by Doc tor Willoughby. | of 
Take of Galingales, Cloves, Mace,Cucubes, Gingerſal 


3 oi ad am, and ſomewhat more, then take oi ve 
the juice Celandine |} alſ a pint, aud mingle all theſe toYm 
gether with a p int of good Aqua-Yite, and 3 pints off hi 
white-wine, put all theſe togecher in a ſtill of Gialsb 
aud let it ſ and ail night, then diſtill it with an eaſieſ y 
tire. This water diflolveth the ſwelling of the 1 

; Lungs Ia 


in Phyſick and Chirkrgery, 71 
wt, Kings without any Grievance, and helpeth and com- 
nall aprteth them being Wounded, and ſuffereth not the 
cleanfſiood to purrifie ; he ſhall never need to be let blood 
to ga uſeth this water, it ſuffers not the heart to burn, 
em, aor melancholly nor Rheum to have dominion above 
e it a ute, it alſo expelleth Rheum, and puriſeth the 
it, aMFomach. . 1 

to t. 50. To male Allem Mater. 
nothd Take a pound of Allom and b. to pgwder. then 
ake a gallon of clear water and ict it on in‘ . 
ing it boyl till all the em be melſted, then take it off 


en talhe fire, and when it is cold put it into a Glaſs, and | 


Lloveſteep it for uſe. So 

n tag or. To make an excellent Eleftuary, called the Electuarq 
mam ; of Life, | 
ndfull Take Scorlegio, Morre, Gentiana, Grandoret and Falaim 
all iqpf each a litcle quantity, ſtamp them and mingle them 
diverivith honey, that hath been well boy led onthe fire, 


c, bud ſcummed clean. This is excellent for ſickneſs in 
hat She ſtomach, or pain in the belly, heart or heal, & · 
 g00Jor thoſe that are bitten with any Venomous Beaſt, 
piritÞr Poyſoned ; it mult be taken in warer z or 4 ſpoons 

od Fuls at a time, in the morning ſafting; it tne diſcaſe 
„abe of any long Landing, he muſt drink it 15 days to- 
ngnEzether, and he will be whole. 

b | 


912. Againſt Heat of the Liver. | 
Take Fennel, Endive, Succory, Pam ain, of each a 


very Morning 9 ſpoonfuls at a time, with a draught 
+: Wine and Sugar, or elſe five ſpoonfuls thereof 
ngcrgaione, | ; 


93, For Swooning” Fits, 

For ſwooning and weakneis of the heart, in Fe- 
ver and Sickneſs. t if it come from other canſe, ſtamp 
min.s with V Sar and a little Wine, if the Parient 
Ibave no Fever, then toaſſ a hit of bread, till it is almoſt 
burnt, and put it therein till it be weli ſoaked, then 


Tonyue, Gums, Teeth and Temples, aul ler him chew 
and ſuck the moiſtneſs thereof, and Ia]. it. 


ike, diſtil them with red Wine and Milk, aud uſe it 


put it in the noſe of the Patient, and rub his Lips, 


Wii tot the Eye-figt.t, and eating of Fennel: ſeed is gooſpu 


8 ; 
Aale Leaves of White-hmey-ſuckles and Ground Ivy, « 


E os. Excellent Rec eipts, 
94. A Hater for the Eyes, to make a Man ſee in forty d. 
4 who hath been Hind j £02: Tears before, if he 2 
der fiſty Tears of Age. rin 
Take ſmall age, f-nnel, rue, bettony, vervein, agrimonWc 
cinquefoyl, pimpernet, je bright, cel and ine, ſage, ot un 
a quartern, waſh them clean and lamp them, do the i le 
ina fair Marſning- pan, put thereto a quart of goo 
White-wine, and the powder of 30 Pepper-corns, I 1 
ſnpantnl- lite Honey, and 10 ſpooafuls of the Ur 
ot a Man- child th. t 13 wholeſome, mingle them we 
1 N and boy] them iii half be waſted, then tak 
it down and ſtrain it, and afterwards Clarihe it, an 
put it into a G/aſs-Fefſel well flopt, and put there: 
with a Feather into the Eye of the Blind, and le 
the P. tient uſe this Medicine at night when he goet! 
to bed, and within forty days he ſhall ſee. It is goct 
for all manner of fore eyes. Wild-Tanſie Water is goo 


for the ſame. | 
95. Fora Web in the Eye, 


each a like quantity ground tegether, and put every da 
into the Eye, cureth the Web. Or elſe Salt burnt in 
fa ven- rloth, and tempered with Honey, and with a fea- 
ther anointed on the Eye-lids, killeth Worms that aun" 
the Eye lids. 5 
96. For moiſt Scabs after the Small- pox. 
Tale Lapis Calaminar's, Letharge of Gold and Silver, * 
each two drams, Brimſtone and Cernſe two ounces, bring 
All theſe into a fine powder, and then beat them in aff 
 Aorter with ſo much Barrows-greaſe as is ſufficient to male 
it up in an Oyntment, and anoint th place therewith} 
evening aud morning. | 
. 97 To bring down the err. 18 
Take of Alligant, Muſcadine, or Carer a pint, burn 
it, and ſweeten it well with ſugar. put thereto two 
ſpoonſuls of Sallad-Oy/, then take a good Bead © 
Amber in powder, ina ſpoon, with ſome of the u ine 
after it, take this evening and morning. 
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in Phyſick and Chirurgery, 73 
38. To flay the flowers. 5 mh 
Take Amber, Coral, Pearls, Jezt, of each a like, 
rind them to a fine powder, and ſearce them, take as 
mon nuch as will lye upon a fix-pence with Conſerve of 
2a(MNinces, and drink a dranght of new Milk after it: 
the e this every Morning. 5353 
f 800 | 99. To Cure corns. wo 
rns. | Take Beans and chew them in your mouth, and 
Une it faſt to your Corn, and it will help: Do this 

weir night. . 
1 tak rc. To make Ol of Roſes, | N 
„ an Take red roſe- leaves a good e em in 


d 
"= 


jerec Mortar, and prit thereto Oy l- Olive, ard let it Rand © x 
1d len the ſun 12 days, an i then put it in a glafs, and bin 


poetic glais faſt about with ropes of Hay, and ſet it in a 
 goc@þan full of Water, and let it boyl ſoſtly two hors, 
; gooþnd then let it cool, then put it in ſmall Glaſſes, and 


t taſt, and ſet it in the Sun for ſixtcen days, and 
e it at your need. 25 | 


77, 1 101. For any Itch or breaking out. 1 
y day} Take Frankincenſe, and beat it ſmall in a mortar, = 
in Ind mingle it with Oyl of Bays, and therewith agount 


A fea- 
7 ann 


Hover, and it will deſtroy the Itch. 
102 © For the Piles after Child birth. 


. 


Moke a Bath of Worm-wood, Scuthern-v ocd, Ci 


yer, t 
bring 
n 4 
o make 
Tewith 


vell in Wine; when the woman delivered goeth 
orth of the Bath, put Bombece, cr Cotten with pow] - 
ler of Allves, mixed with Oy l of Penny-royal, unto 
cr lower Parts. 2 
163: For a Fitch in the fide. 5 
Take 3 handinls of Ans, boyl them ina little 


% nulk, and put thereto a handful of Wheat bran, 


, burnſÞ'd let them boy; te getber, and then u ring our the 
o twoſP!'x. and lay it hoy to the Qlitch, apply it often: 


ead Pr take a fe Leaves of Re and Yarrow, flewp them 
> WINE 1 75 and wring out the Ju:ce and drink it with a 


tle Ale. 
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amon Rnind, and the bark of Caffia Fiflula boy led 
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| Excellent Receipts, 
104. For 4 Tertian, or double Tertian Aut. 

Take a good quantity of cel andine, a ſpoontul of {if = 
and the bigneſs of an Egg in Leaves, and as much .4iS 
gent and Spaniſh ſuap, Ramp them well in a Mortcge 

and make aPlaiſter of them, and apply them to t 
Patients Feet an hour before the coming of the Fi R 
add thereto, or 5 Volks of Eggs : Or take of Anf,, 
ſeed-water the beſt that you can get, halt a pound I tn. 
i of Yitrel.ſhake them well together, and drink 1 or an- 
ſpoontuls thereof an hour before the fit comes. the 

105. For the Spleen, Ipo 
Boyl the xhinds and keys of an Aſli-tree very tend iir: 
in White wine, and drink a good draught thereof tor I ſor 

er 7 mornings together, and it will much eaſe the P 

tient; when you drink this, anoint the ſpleen wit 
tum Dialthea, every morning and evening, all xi; 
Ply ing alſo a plaiſter of Aellilot to the place. pa 
106. An excellent pomder for the Green ſickneſs. gal 

Take 4 ſcruples of Gentian made into fine pode Ne 
ol raſp Ivory and Hartſhorn, of each 2 ſcrup les, mal ſor 

theſe into fine powder, give a ſpoonſul hereof, wi GN; 

White-wine, or the like, at once. „ | 
TY 107. A drink that bealeth all Wounds withot any Pla ii 
„ er Oyntments, or wit heut any Taint, moſt perfetlly, I pla 
Lake Sanicle, Mil ſoil, and Bugle, of cach a like qun Lic 
tity, ſtamp them in a Morter and temper them wi ;. 8 
weine, and give the perſon wounded to drink twice * 
thrice a day, till 3 whole Bugle hold eth open tif 
wound, Milfoil cleanſe th the wound, and Sanicle heq ea 
eth it; but Sanicle may not be given ta. im that of 
hurt in the Head, or in the Braif-pan, r it is di tp; 
„ gerous. This is a good and tried Medicine. Fas 
5 198. For pricking of a Thorn, 

"Take of Violet-leaves one handſul, ſtimp them 
er, and take a quantity of Boar's-greaſe. and 
heat-bran one hand ul, ſer it on the fire in cle 

Water, and make a Plaiſler theect, and lay it 
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nn Phyſick and Chirurgery Ty 
109. To make Ol of St. John's Wort good for any 
i Ach or Pain. 

Take a quart of Sallad-Oyl, and put thereto a quart 
Jof flowers of St. John's Wort well picked, let t hem lye 
cherein all the ſummer, till the feeds of the Herb be 
Rope, the glaſs muſi be kept warm, either inthe ſun 
or the water, all the ſuunmer, till the ſeeds be Ripe, 
then put in a quarter of St. Fehn's Wort Seeds whole, | 
and ſo let it ſtand 12 hours the glaſs being kept open, 
then you muſt boy! the Oyl 8 hours, the water in the 
pot full as high as the oyl in the glaſs, when it is cold 
train it, that the ſeed remain not in it, and fo keep it 
for your ule. | | 


| 1 10. For the Ptiſick, .:, 

Take 2 ounces of Liquorice ſcraped and bruiſed, of 
Figs 3 ounces, ot AR Horehound, Enula Cam- 
pana, of each a handtul, bo 
valion of Water, till halt be Waſted, then ſtrain the 
des Herbs from the juice, and uſe it early and late. Alſo MW 
mai for the dry Prifick, ſtamp fennel roots, and drink the 
WM :n11:9 thereof with Wiuite-wine. 5 

: X 11. To make Oyl of Fennel. . 

4% Put a quantity of ten e! between 2 Tile-ſtones, or 
. hates of Iron, make them very hot, and preſs out the 
gun Liguor; and this Oyl will keep a great while, for it 
. is 200d for the Ptiiick. ly S-ab, burning and ſcalding. 
| 112. To make the black Plaiſter for all manner of Griefs. } 

Take a 83 of Oyl-Olive, a quantity of Red- 
Lead, boy theſe together, and flir them with 2 flice 
of Wood continually. till it be black and ſome what 
thick; then take it off the fire and p into it a Peny- 
worth ot Red-wax, and a pound of Rofin and fe: it to 
the fire a gain, but do not blaze it, and it:r it, then 
take it off, and let it ſtand 111! it be cold, and m. ke it 
into a Lump. It is gcod fer a new Wound, or to 
Nanch Blood, por a little of it 112 Diſh, ard if it 
ſtick faſt to the Diſh's fide, then it i: enough, keep Þ 
it for your uſe as nced requireth. 8 


* 
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yl them all together in a q N 


"Excellent Receipts, 


Directions for Aur/es. 
E IT there be given nnto the Infant new buy 


Mother's Milk, which ofallthings beſt agreeth wit 
it: But if by reaſon of ſome neceſſity it cannot enj 


- younger than 24 Years, nor elder than tive and thirt 
me of a white and ruddy Completion, which is not in 
wm fected with other Vices, nor yet hath been tao latel 
ny brought to Bed, nor hath not long given Suck; let he 
not have ſore dugs or Breaſts, not too big, bnr a large 


of eaſie and light Concoion,engendering g od blo. 
or jucce ; let her abſtain from hot aromatical Spice: 
a pepper, Ginger, Cardam um. and ſuch like; alt 
1 .trom Leeks, Onions, Garlick, Salr, auſte e and : ar 
. thing 
ter: Let her eſchew immoderate eating a d Crinting 
for th:t corrupteth the milk, and begetteth in Chil 
dren Leproſy,or Scurf, and ct her contagious D: ſea ſes: 
Let er abſtain from cares and Vexitions, and let het 
dae need ſeſt ſhe provoke h+ r wen ſttuous Diſe. ſe. 

| Sie muſt nat ſleep much. er be g1vea to ſlecp, for 
that maketh the Milk Fleam:tick ; ſhe ought nor & 
watch more than 15 meet. for from hence th: mk c 
met to be more hot, ſharp, and diſaſtiul to the Ir 
fant; ſnhe ongh: moderately to exerciſe her (elf, el: 
pecially her Arms, to wit, either in {owing ſpinning 


ſum: d. as by eaſe and ſloth they ate augmented. 
Alo copul.tioa of the nurte exccedingly offendet 
and hinteth the child, aa that which caictly retractet. 
And dim niſheth che milk, and maketh it of an unſav. 
ry t iſte, taſting hot and. rank, or goatiſh, which bring 
eth no ſmall inconveuience, and hurt to the chiid. 
hut if the milk decreaſe, Pult fles of Bean-mea 
Rice, re meet to be uſed, alſo like P ps made of brea 
Wi wrh mik and ſugar, to which may be ddeda litt! 
WD tcaallſecd. . Alt 


8 honey ta lick, after let it be nouriſned with th 


tit, a ound healthy Nurſe is to be choſen, neithe 


Breaſt, and moderately Fat. Let her ue choice meat 


; Let her avoid ſtrong Wines, ac alto co d Wi 


or knit ing, for by ti 1: means evil humours are conf 
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in Phyſick and Chirurgery. 77 
And if the milk be thick, it muſt be made thin with 
ender diet, and ſubtil wine, and ſytup ol vinegar, 2s 
ſo witn exerciſes: But if it be too thin and wa eriſn 
uss and tirong meats, and longer ant Mg be con- 

enient. For the corruption oſthe milk, a little Mug- 


to Broth, with a little Honey added thereto, will: 
) very much good. 7 


irt 
wy N The care of the Iifant, ED | 
tel Ard if the child's belly be looſe, the food ongkt to 


e more groſs and ſtrong, and p longer ; but 
Shi!\dren may ſick ſo long as ty have brought 
Forth ſharp and great teeth; but yon ſuſſer them to 


o. Prink Wine or ſtrong drink, or other Potiont, before 
hey have toothed them, they will be co: 1; ted; but 
when they have gotten the Teeth, their Arms and 


back bones are gently to be rubbed after their fl-ev. 
And *ris not of int concernment in What (wad? 
ng cloatus chi dren re wrapped ; for when they ere 
ot tied up at all, or ihe Clouts are too lo ſe, they are 


ack', and other diſcommod ies; but eſpecially 


nd their thighs left at liberty, they are lamed. 
When they cry or fle pam, ot will ſleep, they are 
co be pac: fizd, either by ſtie wing he Þreatt or Sing- 
Ins, or by Rocking either in Crad.cs or Banging-beds 
e{Þarrying up and down : But we mnſt obſerve, that 
nung Thildren may lye ſtrait whenſoever they lye down, 


donn onght not to be covered too much, or hot with 


overings, nor yet with too few, leſt they may catch 
jet toll: Moreover, let the Linnen cloth wherein they 


tete Wrapped, he neat and clean, for Children are of- 


wofended ant infected wich ul and filthy excrements. 
ind From three Years of Age till the ſeventh, they are to 
. pe Educited ger tly and kindly, not to be leverely re- 
eaiſreher ded, ch idden or beaten, for by that means they 


reaſfre made throughout their whole Liſe after, too timo- / 


tt us, or too much terrified, aſtoniſhed and ſotted. 
| „ 


* 
— „ 
* 


ort groſly bruiſed, and pu into a linnen cloth, and io 


ub ject to Fluxes, Impoſthumes, »pt to be crocked | 


hen their knees are roo Arictly tied an] bound up, 


- 
Being. 
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78 Excellent Receipts, 


Being yet in their firſt Years, they are not to bettup 

compelled to ou for ſeeing all their bones are ſoſeſtſt, 
as Wax, and their body fall the heavier, they eithe at! 
become lame, or univerſally reſolved in their feer. S. 

Food muſt be daily given them thrice a day, till * 
they are 3 years old; for if they be much filled, the 
are ſubject and acciiflomed to be troubled with Co 
vulſion and other Diſeaſes. > | 
In the ſixth or ſeventh year of their Age, they are 
to be (ent to School, and committed to the breeding 


and inſtruction Wc and temperate School: 


— — — — 2 —[, 
ns * oy 


. maſters, who man terrife them. 
Before theſe ye khey are not to be compelled a 
forced to hard labours, otherwiſe they will not thriv: 
well, but ftand at a ſtay and keep little, or elſe becom 
Dwarfs. | Ron | 
When as the Infant beginneth to grow ſick, as fo 
example from a cold Diſeaſe, the Nurſe to be nour' 
ſhed with hotted dry Meat and Drink, ſo that thereb 
forthwith it may grow well again; ſo alſo if it U 
taken with other Diſeaſes, as with an Ague, the nur one 
ſhall uſe Plantain-water, and ſuch like things. Pa 
ma7e for Children of Crumbs, or Morſels of Bre: 
broken or ſliced, are more wholeſom than made « 
Meal or Flower. | 
Till 2 years old give them Honey often,for that keep 
eth them from Convulſions, and coſtiveneſs of 
Belly, and that the Milx they eat hurt them not. 
When Infants caft up their Milk, a Corral ſhoul 
be hung about their Neck down to their Middle; fo 
it is uſeful for them in their Teething ; and Ivory Nur 
good for the ſame purpoſe. 
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What is to be Admindſtred\ unto the Child after Ic 
is Born, for the firit thing it taletetg. 
Rnol dus de villa Nova, a moſt Learned Phy ſit iat 


writeth, That if you give unto a FR half 
crup 


* 


9 Phyſick and Chirnrgery * 70 * 


o heEwple of Gral finely powdered with Woman's milk 
ſo rſt, before it raketh any other thing, after it is born, 
ithegÞat it ſhall never be troubled with the Falling ſick- 


. 2 3 „ 
ti Alſo I know Perſons of good Quality in England, 
thel ho give unto all their own Children (and adviſe all 
her Women, where they are deſired to be aſſiſtant 
the Birth, to exhibit unto the Children new- born, 
e firſl thing they take) a little Sa t well mingled in 
ſpoonſul of Saxifrage, or Hyſſop water, to prevent 
e trouble of frets, and other Diſeaſes in Children 
ollowing their Birth. SE 
For Iaſan ts troubled with Wind and Phlegm. 
Many Midwives adviſe the Nurſes to give them & 
tle fine Sugar-candy, tinely bruiſed in Saxiſrage- 
ater, or Scabious-water, in a ſpoon, well mingled _ 
ogether. e 
noi excellent Medicine, to c auſe Children to Teeth eaſily, 
Take of pure Capon's-greaſe very well clarified the 
Mvantity of a Nutmeg, and twice as much of pure 
oney; mingle and incorporate-them well together, 
nd 3 or 4 times ia a day anoint the Child's Gum 
ben they are Teething, and they will break Fleſh 
afily, and prevent Torments and Agues, and ether 
riefs, which uſually accompany their coming forth: 
To cauſe a young Cid to ge to Stool, | 
Take a good big green Mallow ſprig, and ſtrip oft 
the omtward Skin, and anoint the ſprig well with 


pull freſh Butter, and put it up into the Child's Funda- 
fſnent, and let it ſtay a while there, and in a very 
Hort time it will procure à Stool. a 


Take the Herb called Hartſporn, ſtamp it, then min- 
Sie it with Bay- ſalt, and 3 or 4 hours before the Fit 
Fomes, apply it, ſpread upon a Linnen-cloth, to the 

nld's Wriſts, and when the fit is paſt, apply a freſh - } 
One before the next fit, and in a few fits (God wil-- } 


{4 


tial) it ſhall. be cured. 
114 | 5 
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Beurihing Waters, Oyls, Oyntments and Pon 
ders, to Agorn and add Lovelineſt to 1 
Face. and Body. 


2 | 1. To male the Hair very Fair. ; 
* ASH your hair very clean and then take ſon 
Alom water warm, and with a ſponge moi 
pour hair there with, and it will make it fair. 
N 2. Another. | 
Take the laſt Water that is drawn from Honey 
and waſh your Head therewith, and it will make t * 
Hair of anexcellent fair Colour, but becauſe it is of.. 


ſtrong ſmell, you mult perfume it with fome (we: 


3. To make the Hair grow thick. 
Make à ftrong Lye, then rake a good quantity e 
Hyſſop Roots, and burn them to Aſhes, and mingle th 
” AtfhandLye together, and therewith waſh your heat 
2d it will make the hair grow; alſo the Aſhes of x 
Frogs burnt do increaſe the Hair, as alſo the Aſhes « 
Goats dung mingled with Oyl. 
43᷑. To make the Hair Grow, 
Take Marſh-Mallow's and boyl them, roots and all. 
and wath the head there with and it will grow in & 
ſhort time; alſo take a good quantity of Bees, a 
dry them in a Sieve, by the Fire, and m. xe pow de x 
of them, andtemper it with Oyl-Olive,and anoint t 
place where the hair ſnould grow ; alſo take the O 
f Tartar, and warm it, and anoint any Bald-hea 
* - therewith, and it will reſtore the hair in a ſhort tim 
. 5. To male the Hair Fair 1 
Tale the aſhes of a Vine burnt, of the knots of Barſ, 
tey-ſtraw, and Licorice, and Sow bread, and diſtill en 
together in faix - Water, and waſh the head with it zalſq; 


ſprinkle the ha ir while it is Combing, with the powy - 


der of cloves, Roſes, Nutmegs, Cardamum, and Gal ingal 


' #1 0 | | | 1 
er eſe- water; allo the Head being waſhed with Ne 25 
© | „ : 8 „„ 


; _ 
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Oyls and Powders, Vt. Y 
ecoction of Beech Nat-Trees,the hair will become fair. 
8 6. To make the Hair Grow. 
Take Haſle- Nins with Basks and all, and burn them 
oder. then take Beech maſt, and the leaves of 
21a Campana, and ſtamp the Herb and them alto- 
ther, then ſeethe them together with Honey, and 
oint the place therewith, and ſtrew the powder 
ereon, and this will make the hair grow. | k 
| 7. To take away Hair, 
Take the juice of Fumitory,mix it with Gum-Ara- 1 
ck, then day it om the place; the hair firf pluckec 
t by the Roots, and it will never permit apy more 
nir to grow on the place. Alo anoint your head 
ith the jnice of a Glo- worm ſtamped, and it hath the 
me Virtue. | 5. 
8. For the falling of Hair, | 3 
Take the aſhes of Pidgeons-dung in Lye, and waſli 
de Head therewith, allo Walnmit-leaves, beaten, with © 
ars-ſaer, reſtoreth the hair that is plucked a wen. | 
9. To make the Face fair, OY IS 9 
Take the flower of Beans and diſtil them, Wa he 
ce with the Water. 2,22, 7: 43s: Ron 
10. For eleanſing the Skin, 3 
If the face be waſhed with the Water that Rice s ü8 
den in, it cleanſeth the face, and taketh away 


imples. 
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It. A Water to adorn the Face. | 
Take Eggs ciit in pieces, Orange-peeis, the rocts of 
20 elom, each asd mmch as i; ſufficient, in a large Veſſel 
heal? Þ along Neck, diſtil it by an Alimbeck; with #- * 
Ing and care ful fire. | „ 

- 12. To Beautif)y the Face, PCS > - 
Take of Cucx9w-pintlea pretty quantity, bruiſe te 
Fick parts with Koſe - water, dry them by the ſun * 

r 4 days, then pout ing more roſe vater on it, uſe ic? 


13. To make the fate look W,. . 4 
Take 2 onnces of Aquavita, Bran-flowrr-water,and i *? 
ofe-water,eich 4 ounces. water of water-lillies@&@nns 

ts, mix them all; and. add to them cne ds le 1 


3232 4 


* 
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T Wir 
whiteſt Tragacanth, (et it in the (un 6 days, tlien ſtrain 
it chro a fine Linnen- cloth Waſh your face with it Plain 
in the morning, and do not wipe it off. 
14. A water to take away Wrinkles in the face. 
Take of the Decoction of Briony and Fig,, each: 
like quantity, and waſh the face with it. 
15. An excellent Water cal led Lac Virginis, or Vir- Noa 
ins milk, to make the face, neck, or any part 


| of the Body fair and White. | T 
Take of AlumenPlamofi, half an Ounce, and alfoſ}:;d 
add theretoof Camphire one ounce,” of Roch Allonſſard 
one Ounce and a dram, Sa! Gemmi halt an Ounce, of :2. 
White Frankincenſe 2 Ounces, Oy] of Tartar 1 ounce 
and a half, make all theſe into moſt fine powder, aud F 
mi it with one quzurt of Roſe-water, ſet it in the thin 
Jun, and let it ſtand 9 days, often ſtirring it, then takq face 
Letharge of filver half a pound, beat it fine and ſearq gar, 
it, then boyl it with White-wine Vinegar, till onꝗ and 
third be confumed, ever ſtirring it with a ſtick, hi day: 
it boyleth, then diſtil it by a Philter, or let it ru 
thro' a Jelly-bag, then keep it in a Glaſs-Vial, an 
when you will uſe thoſe Waters, take a drop of th 1 
one, and a drop of the other in your hand, and it wil brr 
be like Milk, which iz called Lac Firgins , wath you 3 p 


face or any part of your body therewith, it is moi ftr; 
precious for the ſame. . 

Bil, HR 16. To take away Sun-burn, 

W /-# - Take the jujce of Limon and a little Bay-Salt, and 

Wah your face or hands with it, and let them dry o 


Eg) themſelves, and waſh them again, and you ſhall fra} W. 
All the Sun-burn gone. 20 

: 17. To make the face fair, | . Cr 
FEI Boy the flowers of Roſemary in white-wine, wie br 
3M. which waſh your Face. to 
1735 18. To clear the Skin, and make i White. A. 
Take freſh Boars-greaſe and the white of an Egg, and hi 


ſtamp them together with a little powder of BH 
and therewith anoint the skin, and it will clear t 
Viſage, ani make i: Waits. | 

5 | . 19, 


| 
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'*  Ofls and Poder. 383. 
; 19. To take away freckles in the face, 
rain} Anoint your face with Oyl of Almonds, and drink 
th it@taintain-water, or Anoint your Viſage well and oi 
with Hares Blood . | \ 
20. To ſmooth the Skin, _ | A 
Mix Capons-greaſe with a quantity of Sugar, and Þ 
et it ſtand a few days cloſe Covered, and it will tuin 
r- ſoa clear Oyl, with which anvint your face. 0 
a 21. To Blanch the ſace. 3 
Take the pulp of Limons, and take out the Kernels 
and put to them a quantity of fine Sugar, diſtill theſe 
and keep the water to waſh the face every night. . * 
22. To take away the Holes or Pits in the face, by reafow | 
of the Small- pr. * 
For helping of this Accident I have tried man 
chings, andthe beſt meam I have found, is to waſh the 
face one day with the diſtilled water of ſtrong Vine- 
J gar, and the next day with the water wherein Bran 
„ and Mallows have been Boy led, and continue this 26 
days or a Month together. ] _— 
| 23. For the redneſs of the hands or the ſace, aſter 
an the Small-pox. | 
th Take Barley, Beans, Lupines, of each one handſul, 
vii brniſe them all in a Morter groſly, and boyl them in 
Ott Lion of Water till it grow thick like a Jelly, then 
ain it, andanoint the face and hands 3 or 4 times a 
day, for 3% 4 days together, and then wet the face 
and hands as often with this water following. 
| 24. Another. | 1 
0 Take Vine leaves 2 ere Bean flower, Dragon, 
in Wild-Tanſie, of either one handiul. Camphire 3 drams 
2 Calves feer, the pulp of 3 Limons, a pint of rave 
Cream, ſhred the Herbs ſmall, as alſo the Limons, and. 
iti break and cut the Calves- feet ſmall; then mm them 
together, and diſlill them in a Glal, ſtill, and uſe it. 
Allo the water of 2Zay-d:zw is excellent good for ax 
04 high Colour, or Redneis in the face. | 
. y For Pimples in the face. vY 
l Waſh your face with warm - Water when you po 4s 
S 14 


F 


# 


Oo 

* 
5 
1 


ich: 


- 


\ 


I 'white-wine or fair-water, and uſe to waſh thy hand 
aal face therewith, and it will preſerve thee from a!l 


round Ball, and therewith anoint the face where Wi 


[ERS mingle chem together in clean clarified Capons-grea/e, Þ 
and temper them well together till they be well ne- y 


Slaſs and uſe it. 


negar, and lay it upon them. 


with, and it will heal it well and fair, Proved tree, 


and let it dry; Then take the white of an Fe: 


I 
W 
* 
Bed, 


and put into it a Sanicer,and ſer it upon a chaſing- li T 


of Coals. and put it into a piece of Allom ; beat it toreſh 


gether with a ſpoon, till it become thick, then mar: 


Pimples are. | | 
24866. For Morphew or Scurf, of the Face or Skin, 
Take of brimſtone beaten into powder 2 onnce: 


72 


nd 


mix it with as much black ſoap that ſtinketh, and t B 
ſame in a linnen cloth, and let it hang in apint of ſtronſhuit 
Wipe Vinegar, or red-roſe vinegar, for the ſpace Naa. 

he 


*or 9 days, and waſh the ſcurf, dippirg the cloth ine 
Vinegar, apÞbing it therewith, and let it dry of it (cl! 
2§ꝙ7. For beat and ſwelling in the Face, 

Boy] the leaves cr blofſ>ms of Roſemary, either in 


1 


ſuch inconveniencics and alſo make both thy face and, 
hands very ſmooth. : le; 
C25 — 2283. For a Red Face, 

Take brimſtone that is whole, and cinamon, of either 
of them an even proportion by weight, beat em into 
ſmall powder, and ſearſe it through a ſine cloth up n 
a ſheer of white Paper, to the quantity ot an once 
or more, and ſo by even proportions in weight, 


litzed, and put to it a littie Camphire, to the quantity 
of a Bean, and ſo put the whole Confection into a 


29, To take away Pimples. 3 
Take Wheat · flow er mingled with Honey, and VI- 


30. An Excellent O jut ment for an inflamed Fave. 
Take an ounce of the oyl of Bays, and an ounce cf 
Queck ſilver, and put them in a Bladder together w th. 
a [P oonſul of faſt ing ſp ĩttle, and then rub em well to- 
gether that none of the quick-filver he ſeen, take this 
Ou ment when it is made andJancint the face tbere- 
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Oyls and Powders, © 
31. For à rich Face, 


Take 3 yolks of Eggs raw, 2s much in quantity of 


reſh· butter, or Cap1ms-greaſe without ſalt, Camphire two © 


-nay-worth, red Role-water half a Pint, two grains 
ivet, and boy] all theſe together ina Diſh, then 


rain them through a clean Cloth, and ſet it to cool, 


nd take the uppermoſt, and uſe it. 
g2+ To make the skin white and clear. 5 
Boyl z o:nces of french Barley in 3 Pints of Con- 
lit water, change the water and put in the Barley 
gain; and do this till your Barley do not diſcolour 
he Water, then boyl the laſt 3 Pints to a quirt, then 
'x half a pint of white- ini therein, and waen it is 
old wring the jaice of 2 or; good Limons therein; 


nd uſe it for the Morphew, heat of the Face, and to 


lear the Skin. | 
33. An ex ellent Pomatum to clear the Skin, 


Wa 


eeding white; Len take Marſh Mallow-10ots, ſcra- 

bing off the out - ſides, make thin ſlices of them, and 
ix hem, ſet them to mict rate in a Balneo.and ſcum 

t till it he claxiſied, and will come to rope, then 
rain it, and put now and then a ſpoon ſul of Mary dew- 


herein, beating it till it be thorough cold in often 
aange of aq. dw, then throw away that dew, and- 


pont it in a glafs, covering it with May dev, and {o- 


Keep it for your uſe. 


34. To take away Spots and 3 from the face and 
„ Har ds. N SE 
The ſap that iſſueth out of a Birch-treeFin 
bandance, being opened in Mach or April, and a glaſs” 
eceiver {-t under it to receive it: Thiscleanſerh the 
ein excellent ly, and m keth it very clear being waſ:1i? 
d therewith. This ſap will diſſolue Pearl, a ſecret: 


Wot known to many. 


35. Totale away frecklÞi and ibrpew. 


Waſh yonr face in the wain of the Moon «with a 
Pzonge; Morning and Evening with diftilled water of 


— 


- | , - * 
* * Ky * 
4%: 3 
= 


Barrows-greaſe r Lard oſtentimes in May - © 
Jew, that hati been clarified in the Sun tili it be ex- 


a8 


7 
7 
by, 
” 
= ">. * 
A 


- 


| 1 = Elder-Leaves, letting it dry on the skin,you muſt difi 


„ ces, Sea-ſhells, common Salt, Cypreſs-nut, each ore 
counce, burn them together in an Oven, and make : 


5 0 Alſo the root of Hore-hound drank or chewed faſting 


With it, and rub them afterwards with a courſe cloth 


+. * ©: "Rs 8 
ve es 


386%  Feautifying Waters, 


| 


3 your water 1n May, This I had from a Traveller,who 
ath cured himſelf thereby. | 

36. To make the Teeth White and Sound. | 

Take a quart of Honey, and as much Vinegar, an 

half fo much White-wine, boyl them together, an 
waſh your Teeth therewith now and then. 


: 37. A Dentifirce to Whiten Teeth, oe 
Take of Hartſhorn and Horſes-teeth, of each 2oun: 7 


val 


T. 
he 
[th 
O00 


wder, and work it up with the Mucilage of Gun 
ragagant, and rub the Teeth therewith - 

38. To make the Teeth as white «s Ivory, 

Take Roſemary, Sage, and a little Allom and Ho 
ney, and boyl them together in a little fair running 
water, and when it is well beyled flrain out the fair. 
water, and keep it in a Glaſs, and uſe it ſometimes tc 
_ waſh your Mouth and Teeth therewith, and it will 
make them clean: Alſo waſh your Teeth wich the 
Decodtt ion of Lady-Thiſſle Root, and it will cleanſe 
and faſten the Teeth, and the fore Gums make Whole: 


doth quickly heal the Gums, and maketh the Teeti 
clean; Stra'v-berry-lezves alſo cleanſeth the Teet! ak 
and Gums, a ſure and ryed Experiment, | 

- 39. To male the Teeth White, | 

Take one drop of the O Yitrol,and wet the Teet 


altho' this Medicine be ſtrong, tear it nt. 
NP For a ſtinking Breath, 

Take 2 handful: of Cummin, and ſtamp it to pow 
der, and boyl it in wine, and drink the fyrup thereol 
Morning and Evening, for 15 Days, and it will help 
41. To make Breath ſweet, | this 

Waſh your mouth with the water that the ſhe]! 
of Citrom have been boyled in, and you will have . k 
ſweet Breath. wh 
f . 4. and 


face 


249 * 


ö 
did 42. To ſweeten the Breath. 


Who ake Butter and the juice of Fetherfew, and tem- 


them with Honey, and take every day a ſpoonful. 
„cheſe things ſweeten the Breath, the Klectuary 
"1 Aromaticks, and the peel of Citrons. 

my 43. Tocleanſe the Much. 

oun. 
One 
ke 2 
Gum 


ich powder made with Cloves and Nutmegs ; for- 
ear all cats of ill Digeſtion, and raw fruits. 

44. For running in the Ears. | | 
Take the juice of Elder, and drop it into the ear of 


he party gricved, and it cleanſeth the matter and the 


lth thereof, alſo the juice of Violets uſed, is v 

o ood for the running of the Kang i * 
45. For Eyes that are Blood ſhot. 

Take the roots of red Fennel, ſtamp them and wring 

i Hot the juice, then temper it with Clarified Honey, 


the 
anſe 


herewith, and it will take away the Redneſs, 
46. To make the Hands White, 


ole: | 4 
ling Take the flower of Beans, of Lupines, of Starch- 
ee Cern, Rice, Orice, of each fix ounces, mix them and 27 


Lad akea powder,with which wafh your hands in water. 


Take 3 ounces of Orice, half an ounce of Cypre 


oth 


aha make them up in Balls. 


lp 48, For the Lips chopt. 


this will make them ſmooth and well coloured. 


ell 49. To prevent marks of the Small- poæ. 


„whales with a Feather, as ſoon as they hegin to dry, 


face be anointed almoſt every half hour. . 


Oyls and Powders, 87 


It is good to cleanſe the mouth every Morning, by 
bbing the Teeth with a ſage Leaf, Citron peels or 


and make an Oyntment thereof, an] anoint the Eyes 


ounces of calamus Aromat icus, 1 ounce of Roſe La bet, 2 
ounces of Lavender- flowers, beat all theſe together in a 
Morter, ſearceing them thro' a fine ſearce, then ſcrape 
ſome Caſtle-ſoap, and diſſolve it in Roſe- water, mix your 
powders therewith, and beat them in a Morter, then 


Rub them with the ſweat behind your ats, and 


Boyl Cream to an Oyl, and with that anoint the. 7 


and keep the ſcabs always moiſt therewith; let your- 


, 


47. A delicate Waſhing balu. 


— 7 


88 Beautifying Waters, 
Jo. To take away Child blains in had or ſeet. 4 
 Boylhalt a peck ef Oats in a qnart of Water, till. 
itz dry, then anoint yonr hands with Pomatum, an? 
aſter they are well Chaf:d, hold them within t 
Oats as hot as yon can eidure them, covering thi 
bo wt wherein you do yonr hands with a donble clor 
to lep in the item of the Oats, do this 3 or 4 tim: 
Aud it will do. | | 
51. To take away Pock- holes or ſpots in the face 
Wet a cloth in white-rſe-water, and ſet it a! 
' nightro freeze in the winter, then lay it upon youu 
Fi face till it be dry, alfo take 2 or 3 Poppies, the rede 
Le get, and quarter them takinz cut the Kerne!, 
iſlil them in a quart of Red-Cows-Milk, and with tlie 
water waſh your face. 
$4. An excellent Beauty Water uſed bythe D. of C. 
Take of white Tartar 2 drams, Camphire 1 dram. 
Coperas halſ a dram, the whites of 3 cr 4 Eges, the 
juice of a couple of Limons, Olof Ta tar 4 Once. 
and as much Plaut in- Water, white Mercury a pe 
wor:h, 2 ounces of bitter Almonds; b-ot all theſe to 
powder, and mix them with the Oy] nd ſome water, 
and then boylitup na pen l: Fire, ſtrain it. and (©. 
keep it; when yon uf it, you mim rnb yonr face with 
a Scarle:-elth, and at night g ath your face with jr, 
aud in the Morning waſhit oF with Bran and White- 
- WINCE«.. 
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N 53 Agæinſt a flinking Breath, | 
. Take a handful cf Wo die, and as much Plan- 
£95: tain, bruiſe them very «ell, then take a p'nt of Eve- 
Cat, and as much Water, with a littie Honey and if 
Allom ; keep all theie waters toget ger in a Glaſs, and 
waſh your mon: h well therewith,and hold it in your 
- Month, and it will deſtroy all Canxers, an] Cure a 
ſinking Breath, and preſerve the Tecth from Rat- 
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| Oyls and Powders, © 9 8 1 
8 4. To procure an Excellent colour and Completion 
er, till to the face, wſed by the C. of _ 


ake juice of Hy ſſop, and drink it in a morning fa- 
A, half 2 dozen ſpoonfuls in Ale warm, it will | 


1 f an excellent colour, 1s good for the Eye - ſight, 
lo- royeth Worms, and is good for the Stomach, 


er and Lungs. | 
55. To keep the Teeth white, and kill Worms, N 
- Take a little ſalt ina morning taſting, · and hold it 
- it Her your Tongue till it be melted, and then rub 
| vhuur Teeth with it. „ 
eden #6, To procure Beauty, an excellent Waſh, 
erne! | Take 4 ounces of Sublimate, and one ounce of Crude- | 
nter, and beat them together exceeding well in a 
PVooden Mortar, and wooden Peſtle; you muſt do it 
> leaſt 6 or 8 hours, then with often change of cold. 
ram Eater, take away the ſalts from the ſublimate, change 
Fur water twice every day at leaſt, and in 7 or & 
acc: ys it will bedulcificd, and then it is prepared ,; lay 
day; Jon with, Oyl of white Poppy. ? 
foto 57. A beaut y-water for the face, by Madam G. 
>ter. | Take Lye that is not roo — and put 2 peels of 
d ranges, ind as much Citron- peel, Bloſſoms of Camo- 
With (le, Bay-leaves and Maiden-hair, of each a handtul, 
f Agrimony 2 or 3 ounces, of barley-ftraw chopt in 
lite Nieces a handful, as much Fenugreek, a pint of Vine- 
aves, 2 Or 3 handſuls of Broom-bloſloms z put all 
heſe into the Lye, and mingle them together, and ſo 
lan- aſh rhe Face therewith, put to it a little Cinamon _ 
de nd Myrrh, let it ſtand, and waſh your face there- 
ith every Evening. 1; is good to waſh the Head, 
End to comfort the brain and memory, }þv 
our # _ 8. Againſt ſtink of the Noſtrils. | 
Take (loves, Ginger and Calamint, of each a like quantity, 
i them in white-wine, and therewith waſh the Noſe 
grit hin; then put the Powder of Piritrum te provoke one to 
heckt, If there be Phl egm in the head, you must Purge 
Ty the Head with Pills of Colchie, or of Hiera- picra Orifthe © 
Vink of the Noſe come from the ſtomach, Purge brit. ge 
| 59. Te 
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a eautify;ng Waters, 
35. To mate the Hands White. 
To make the Hands White and Soft, take Daffoſſir 
m clean Water till it grow thick, and put therqh 
vonder of centariam, and ſtir them together, rio! 
we Pat thereco raw Eggs, and ſtir them well toget 
and with this Oyntment anoint your hands, and wit 
* in 3 or 4 days uſing thereof, they will be white a 
1 / 60. A" ſweet Water for the Hands, 
Tj,ake ot che Oyl of Cloves, Mace or Nutmegs; 3 W: 
= r only, and mingle it with a pint of fair-wat 
firing them a pretty while together ina Glaſs, h: 
_ 11 105 a narrow Month, till they are pretty well minf 
led rogether, and it will be very ſweet water, at 
it will cleanſe and whiten the hands very much. 
„ 61. For Heat and Worms in the Hands. 
Ruiz nate Chick-ced, and boyl it in unzEit- 
Vater, till half de waſted away, and waſh your han 
init as hot as you can ſuffer it, for the ſpace of ſix · da 
snd it will drive away the heat or Worms in ti 
4 * Hands. | PE 
1 = G2. To make the Nail: Grow. 
Lake wheat-flower and mingle it with Honey, a 


lay it to the Nails, and it will help them. 
ll 63. For Nails that fall off. 
Take Powder of Agrimony, and lay it on the plagſo 
Where the Nail was, and it will take away the Act 
ing, and make Nails grow: OP. 
. 64. For Cloven Nails. 
- Mingle Turpentine and Wax together, and lay 
on the Nail, as it groweth cut it, and it will heal. 
| 65. For Nails that are rent from the fleſb. 
Take ſome Violets and ſtamp them, and fry then 
With Virgins-wax and Frankincenſe, and make a Piaiyt: 
ger, lay it to the Nail and it will be whole. 
1 66. Another. 8 8 
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An oint your fingers with the powders of brimſtone 
WIT Arſnick, and Vinegar, and you ſhall find great eaſe 
= | 3 er 


en 
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| if 91 ; i 
67. For Stench under the Arm-holes, 8 


Dafſofuft pluck away the hairs of the Arm-holes, 2 
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 thergſh them with White-wine and Roſe- water, here - by 3 
er, thou have firſt boy led Caſſia Lignum, and uſe it: 
roget MPtimes. 3 1 1 
nd wit 68. For the Vellow-Jaun dice. 


hite Hake the juice of Worm- Wood and Sorrel, or elſe 
Nee them in Svrup, and drink it-at Morning. 
* 69. To take away Warts from the hands or face. 
83; 3 Wake Purſlain and rnb it on the Warts, and it mar 
1-wth them fall away ; alſo the juice of the Roots of 
is, haſÞſhes applved healeth them. . 
Il min 70. To ſmooth the skin from Morphem or freckles. 
er, amfſAnoint the face with the blood of a Hare or Bull, 
h. this will take away Morphew or Freckles, and 
ooth the skin. a 29 
1, For taking away ſpots in ile fact after the Smalls 


* 
958925 
4 56117 | 


ir han 
ſix · da 


*. | 1 
Mix the juice of Limons with a little Bay- ſalt, and 
In tl 


uch the ſpots there with oftentimes in a day, for it 
excellent good. | 

72. A good Oyntment for rhe ſame. _ 
v, af Take Oyl of ſweer Almonds, Oyl of White-Lillies; 
either one ounce ; Capons-greaſe, Goats-tallow, ox 
ch 4drams, Litharge of Gold one dram anda half, 
oots of Briony and Ireos, f either one Scruple, Su- 
u- Candy white one dram, make powder of all thoſe 
at may be brought into powder, and ſearce them, 
en put them alli in a Morter together, beat them to- 
ther, and in the working put thereto Roſes, Bean- 
ower, and white Lilly-water, of each a good ſpoon- 
„ put it by little and little, and ſo work them to- 
emgether till they become an Oyntment ; . anoint your: * 
Plaiſace and hands with it every Evening, and in the 
orning waſh-it away in Water boyled with Barley, 
heater-bran, and with the ſeeds of Mallows. E 
IRS A Beauty-water. 
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Take of Bean- ſtowers 6 handſuk, Limon- water one. 
Pint, Lilly-roots 8 ounces, Bean · flower a wou e : 
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92 Beautiſying Vaters, 
I Arabick, and Tragacanth of each one onnce, diſtil a) 
= - theſe together, and waſh the face therewith. oe 
74. Another Approved. 
Take of diſtijied Turpentine 2 pound. Frankinc; 
3 ounces, Maſtick, Dragon's-blo 2d, of eich hill 
ounce, powder them and mix them wich Turpent 
water, and diſtil them again, then take of freſh H. 
greaſe melted one pound, 2 drams of Cloves, 3 NF © 
megs, Gold one dram. Silver 2 drams, powder th 
finely, and diſtil them in an 4Alimbick. | 
75. To take away freckles and ſcars in the face. 
Take of Aqua-vitz four times diſtilled 3 parts, }" 
_ tops of Roſtmary-flawers 2 parts, ſteep them roget! 
TR anda night, in a velicl well ſtopt, then dil? 
em. 5 
76. To make the face freh and rutdy, RF" 
Uſe the ſhavings of Hr. zzel· wood diſſolvcd in R 
Water, with a lie Camphire added thereto, and y 
Will nd it very effectual to mike a gocd Colour. T 
Complection. | 
8 77. To make the face Youthſul, 
Take 2 Calves-feet, River-water 9 Quarts, b. 
£5) \ TR them till one half be waſte, then add one pound 
Fair --*Race, the crumb ofa penny-lsaf ſoftned in Milk, fraff® 
Batter. whites of E 5 with their ſhells, mix tnem 
Wt Fx and boyl them, and diſtil all the water from them. 
VW which add at lat Cimphire, and Sugar, each a litt 
and it will be excellent. - : | 
89. A Water to wii: en the Skin, and take away Sun- Þ 
1 EI burn. | 
Take of Rain-water, the juice of unripe Grape 
esch a like quantity, boyl them together till oF: 
halt be conſumed, then whilſt it boyls ad fo mur, 
1 3 of Lion as was boy led away before, vhen it | 
Ws led then take it off, and add 4 whites of Eggs a 
ter ic is cod, and keep it for uſe. 
ene | 75. To clear the face, | 
Take of Lilly-roots roaſted under the. Aſhes, ond 
pound,bruite t hem in a Mortar, io which n 
| EY | Cam: 
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 Oyls and Powders. ge 


diger 3 ounces, make an oyntment to apply to he 


80. To take away Ring worms in the ſuce. 
Lake of Vinegar of Squills 2 ounces, Alloes, the 
2 of ſower Dock, Oyl of Tartar, of each 3 drams, 
ke a Leniment. | | 7 
81. An oynt ment for Beautifving the { ace, 


nkinc; 
1 hui; 
irpent 


-th H. 


„ 3 NÞ «ke of Citron Oyntment freth made 3 ounces, 
er theet Almoniis very well brniſed, flowers of Beans 

Peach onedram, the bone ofthe fiſh Sepia, Harts- 
ice. En, Barley-Hower, each 2 drams, incorporate them 
arts, with Honey. . Ty | 
toget! 82. Another excellent Beaut i ficr. 


en diff axe of Pomatum 2 ounces, Citron oyntment 4 
fices, mix and anoint the face therewith night and 


Taing, and afterwards waſh your face witn Bean- 


er-water. - - Fees 

83, Ancyntment to illuſt rate the face. 
Take the oyl of the Marrow of a Hart 2 ouncer, 
of Gourd-ſeed 1 onnce, Goats-{ar, waſht Turpen- 
Ic, each half an onnce, new Wax 3 dreams, melt them 
the fire, then add Maſtick, Borax burnt. each two 


in R 
and y 
our. 


„ b. 
ound 
Ik, fre 
nem 
hem. 
litt 


with Bran- water. | 
84. To Curl the hair. ; 
> wider, mix them With Oy] of Murtles, wake an 
Sun Fntment therewith, and anvint ti Head. 3 
95. To make the hair Black. 


rape 
1} 1 
mug 
n it 
28 a1 


uts, O7l of Myrties, Oel of Coliomary, each one 
rt, bovl ita white and 2noint the hair iycrewiths, 
36. In excellent Beamtifier for the fact, uſed by the 
Venetian Ladies. | nn 
T. ke of burnt Tartar half a ponnd. 1 owd-r it and 
 Fv tus rhey do Salt, then take that Sajt and put at 
on ithin the wintes cf Eg3s beyled. 
ng3r | 


ang | Ph 


87. To 


\ 


ans, mix them and make anunznent, with Which 
oint the ſace at Night, and in the Morning waſh it 


Take a quantity of P:ne-Kernels burnt ard beat to 75 


Take the juice of red Poppy, the jnice of green 


— © 2 VE 


oy” 


565 + ” aa and 
a) os we 
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94 Bieautiſying Waters, 
. | £ 87. To Cure a Rede face, | 
Take 4 ounces of Peach-Kernels, Goard-ſeed, ! 
Ounces, bruiſe them, and make an Oy! to anoint 
face Morning and Evening. 
88. Toincreaſe the Hair, 
Take the ſeeds of Marſh-mallows, a {ſufficient «| 
tity, boyl them in common Oy), with which a 
the Hair. Alſo the Oyl of Earth-worms dotin 
creaſe the Bair. | 
| 89. To make the Breaſts ſmall. 
Take of Roch Allem powdered, and Oyl of Roſe 
each a like quantity, mix them together, and anq 
the Breafts therewith. « 
do. To take away the wrinkles of the face. 
Take Oy! of Turkey miller, and che decoction of 


OU 
ly v 
athi 


rd, t 


. 
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Berry of the fame, and it will mollify and conſoſi BY 
Wrir.kles, Alſo Oyl of Nuts is very good for _— 


ſame. | 
51. To cleanſe the Body and mate it comely, 
Take of Sage, Lavender-Howers, Roſe-flowers, 
two handfuls, a little ſalt, boyl them in warer c 
Lye, and make a Bath not rod hot, in which bz 
the Body 2 hours before Meat. | 
92. A ſweet-ſcented Rath for Ladies. © 
Takeof Roſes, Cit ron- peels, Citron flowers Orange: Rane 
Jaſimine, bays, Roſemary, Lavender, Mint, Penny- Royal, 
esch a ſufficient quantity, boy] them ropether get 
and make a B:tn, to which add @yl of Spike 6 dre y 
25 grains, Ambergreaſe 3 grains, ſweet Aſis Ini 
Cunce, let her go into the bath 2 hours before m/ 
83. To makethe Body fat and comely. 
Take ct Miix and Spring-water, each one p. 
| boy] them rogether till the water be conſumed, t 
a Id Sugar of Penedies, freſh-burter, each one oun 
Oyl of ſu ect Almouds newly drawn. half an oun 
give them one boyling more, and ſo let it be tand 
betimcs in a morning taſting, and ſleep upon it. He 
5 . 
5 94 


94 To ſtarch Tiff anies or Lawns. 
ou mult ſoap your Tiffany on the Hems or Laces 
ly with brown ſoap, then waſh them very well in 
athers pretty hot, and let your laſt Lather be made 
of Soap, do not rince them nor wring them 
rd, then dry them over brimſtone, and keep them 
the time fromthe Air, for that will od them, 
en make your ftarch of a reaſonable thickneſs, and 
ve it as you pleaſe, and to a quarter of a ponnd of 
arch, put as much Allom as a Haſel- nut, boy] it very 
Fell and rain it, and while it is hot wet your Tiffa- 
es with it very well, and lay them in a cloth to keep 
xm from drying, then with your hands clean and 
y them, then hold your Tiffanies to a good fire till 
of ey be thorough hot, then clap them ard rub them 
OiRtween your hands trom the fire, till you ſee they 
for E very clear, then ſhape them by a piece of Paper, 
It out by them before they are waſhed, and Iron 
em with a good hot Iron, and then they will look 
lofly like new Tiffany.And ſo you alſo flarch lawn, 
nly remember to Iron them upon a Cloth wetted 
d rung out again, and turned on the wrong ſide, and 
Wiſtead of ſtarch, you may ſometimes uſe Gum Arabick 


ed, | 
LOIN! 


hat inſtead of flarch, and hold them to the fire as 
foreſaid, clapping and rubbing them till they are 

ZFery clear. | FH ? 

95. To mate clean Gold aud Sil ver Lace. 

Yon muſt pull off your Lace f; om your Garmert, 


om beaten very fine, and with a (mall bruſh rub it 
Il over very well, till you find it comes to its colour, 
hen ſhake it, and wipe it very well over oftentimes, 

vith a clean Linnen cloth. 

96. N cleanſe all forts of Sil ver Plate. 

Wah your Plate in Soap ſuds, and dry it very well, 
Ind if any (pots remain, take (it 2 d Vincgara"d rub 
hem out, then danb your Plate ail over with Cha; 
nd Vinegar, and lay it before the fire, er in the 103 
| - : * 
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Water, and when it is diſſolved, wet the Lawns in 


nd be ing laid on a clean Table, take a little burnt 


W 
19 T j 
7 


* _ Beantifying Waters, 


to dry; then rubit off with warm Lingen Cloths ve tle 
Well, and it will look like new. 5 Fuldin 
| 97. To waſh Silk Stockings. | _ 
Mike a- ſtrong Lather with Soap, and pretty n“ 
then lay your Stockings on a Tabie, and take a f 
of ſuch Cloth as the Seamen uſe for their ſails. dou 
themjup and rnb them ſoundly with it, turn them 
on the one fide. and then on the other, till 2 ha 
5 — 4 through 3 Lathers, then rince them well,: 
ang them to dry with the wrong fide outwards, 
u hen they are near dry, pluck them out with y 
* _Fands, and ſmooth them with an Iron en the wro! 


4 98. 75 make clean Point: un Liices. a 
Take ney White-bread and pare off the Cruft, thquto 


nal! 
here 


4 s ſoon as any ſuch accident happens, lay it imm ben 
diately in Urin, and there let it lye all night, and ta 
next day Walh it out again, and in fo doing or 
times, you wil! find the ſpots and ſtains quite gone. 

10. To rake ſpots of greaſe, out of filk fig er cloth, Ihen 
Wet a linnen rag in fair Water, and then put ppc 
live oOd r Sea- coal upon it and cloſe it up abo! 
the Coal. ar d preſently lay it upon the grealy ſpo 

- While ichs ſmoaking hot, and when you perceive Per. 

to cool, do fo again till the ſpeis are taken out. It 
IOls To tare away the tains of Linnen-cloth, cauſed by Jl 

b any ſert of fruit. 
Take any of your garments ſo ſtained before the C 
are waſhec,ard tub every (pot thereof very well with: 


- 


4 r 
7 N 
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hs \eittle Butter, then let it Lye a little while in the 
lding hot Milk, and when it is cooled, rub the 

otted places in the Mik till they are quite out, and 

en waſh it out with Water and Soap. s 


ty 


a ji 0 104, To waſh White Sarſener. n 
deu Firſt take your Sarſenet and ſpread it very ſmooth, 
em 


+ 


ds, 2 
1 VO! 
IOI 


aces that are ſoĩled, and aſterwards take a hard bruſh 
at is ſmall. and dip it in water, and make an indiffe- 
it thick Lather, and with the bruſh rub your Sarſ e- 
well wich it the right way of the Silk, and when 


clean Lather ſcalding hot, and put in your Hed: double 
to it, and cover it up, and 10 fall as you waſh them 
J, the | 

& aſter the firſt Lather let the reſt be very 9 caſt 
aſtellnem in a ſcald every time, then make up a ſcalding- 
h, anÞþot Water, and aſter you have ſteeped ſome water of 
cleubmn Arabick, put it therein, adding thereunto ſome 


t oveImalt to blue ita little, let the Hoods be deubled up 


r y herein, and clofe covered for an Hour, and when you 

„ hie them out, dip them very well all over, and fold 

mud hem up in a very ſmall Compaſs, and {mooth them 
cry well betwixt your Hands,till they be more than 
ry, after you have ſmoothed them over Brimſto 


midhen ſmooth them with hot Irons the way that you 


4 thhaſhed them, and upon the right fide of the Sarſenet. 
, Or 105. To waſh black Sarſenet. | 
ne. | Waſh them, the ſame with the other, only Rince 


0th, Ihem in ſmall-beer, without any Gum, and Iron them 


putr$pcn a Woolen- Cloth, cn the wrong fide. 
ho LES ros, 70 waſh coloured S3iks. 

ſpoſ They muſt be waſht the ſame way with the white 
ve Farſenet only you mult not uſe any blue with them 


d by 


thi 
wit 


ings elſe you muſt do as in the white Sarſenet. 

107. To Bmbroidevr Belts, Bodices or Petticoats. 
Get your Butter drawn,and then form itabout with 
hat you like beſt, black 9 or other, and fill up the 


— gage 
* 
* 
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d ſtrait upon a board, and ſpread Soap upon thoſe . 


e fide is well waſht,waſh the other alſo, then make 


nto it, give them good wathes upon the md 


ther muſt you ſmoak them over Brimſtone, but inal! 


_ utidexr = 


, * . 
* 


„. e 
nder parts and Leaves with Sexo» ftitch, ſome Lightith C. 
mu ſome Darker, and let the upper parts and ſeed d if y 
> of flowers be done with high Work, as Purple ſtitchiþme 1 
dr others, and let the talks be all alike, with. a gregaten? 
* Gimptwiſted, you may make your flowers of wikihEz? 
>  Jancy you pleaſe, in ſhadows, and being well ſhadow} 
aeg, they will appear very natural. Ta, - 
188. To Waſh and Starch Points. Take 
| yo 7 youn * ow Toat.then takeJon pl 
| „ and make a ſtrong Lather thereWithShen 1 
— take a ſmall Bruſh and dip it therein, and thereſnd pu 
with rub your Point very well on both ſides, and cor veet: 
tinne ſo to do, till you have waſhed it in 4 LathersÞ fine 
” and then waſh it in fair water only, and afterward] it b 
i blue water, and then take ſome Starch that is madeſ into 
thin with water, and waſh it over on the wrong fide} / 
With your Bruſh, and ſo let it dry, then lay it upon: | 
Table, and with an Ivory Bodkin made tor that pur Tak 
po, open it in the cloſeſt and narroweft parts there · Ipoon 
* of, then open the Gimp, and overcaſt, and alſo theſþfs th: 
' Ifletcholes, and when they are thus _— you muſtou ſe; 
Iron them on the wrong-fide, but before your waterſg-dif 
be warm that you make your Lather vith, and let notYreyn', 
Jour water, with which you waſh them be too blue. pieve, 
. my = | fp uarts 
. „ Ds 2 Wy 1 f {we 
he Compleat Cook's Guide, or Dire&ions ferPeny 
= the Dreſſing of at Fleſh, Fowl and Fiſh, both inſall a 
the Engliſh and French Mode; with the preparing ter, 
e all manner of Sauces and Sallads proper thereto} 
Together with the making of all ſorts of yen] Tak 

Paſtics, Tarts and Cuſt ards; with the Forms andfhed | 
Shapes of many of them. With Bills of Fare, both Dog 
: for Ordinary and Extraordinary. e — > 
: | 1. To make a Lamb-Pye. +. Orang 


A | a cut your Lamb into pieces, and then ſeaſon itſill th 
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with Nutmegs, Cloves and Mace, and ſome . ; 
3 „ Wi 


* . 
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anc. 
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hall ich Currans, Raiſim of the Sun, and Weet Butter z ⁵ü 
Re 7 22 5. 

ed if you will eat it hot, when it is baked, put in 
hiÞme Yolks of Egg, with Wine. Vinegar, and Sugar 
ten together, but if you would eat 1t cold, put is 1 
ges, but only Vinegar and Sugar. 1 


2. To make a Rice Pudding, © 
Take thin Cream or good Milk, of what quantity - ⁵ 
aJou pleaſe, boyl it with alittle Cinamon in it, and 
Shea it hath boy led a while, take out the Cinamon, 
d put in Roſe-water and Sugar enough to make it 
eet and good; then having your Rice ready beaten 
15K fine as flower, and ſearced as ſome do it, fixew it in, 
Al it be the thickneſs of a Haſting-pudding,then pour 
into a diſh and ſerve it. 1 . 


n a 3. To make Cheeſe-cakes the beſ wa. ; 
Take 2 Gallons of New-milk, put into them e ht 
poonfuls and a half of Rnnnet, heat the Milk ite”. 
s than blood-warm, cover it cloſe with a Clothgill * 
ou ſee the Cheeſe be gathered, then with a ſcum 
2-diſh gently take out the Whey, when you have, 
reyn'd the Whey as clean as you can, put it into a 
eve, and let it drain very well there; then fo WO -. 
uarts of Curds, take a quart of thick Cream, a'/pound. * 
f (weet Butter, 12 Eggs, a Pound and half of Garrans, - * 
er Peny-worth of Cloves, Nutmegs and Mace beate, 
in alf a pound of good Sugar, 2 1 of a pint of roſe- 
"7 ater;mingle it togecher, and put it into a puff paſle. .® 


IBS 
_—— +. 3: 


ho K 1 
4, To male an Egg Pye, or Mince Pye of Egge. 
ef, Take the Volle of two dozen of Eggs 5 boyled, | 
ndſnred them, take the ſame quagztity ol Beet-ſnet, half V 
pound of P:ppins, a pound of Currans well w:ſh's - | 
nd dry d. half a pound of Sugar, a Penny-worth of 3 
eaten Spice, a few Carraway feeds, a tit le Candied 
Prange peel ſhred, a 1:tcle Verjuice and Roſe-N]¼ iter, 
itil the Coffin and ba ke it with gentle heate 
Wh N A's E 2 | 5. To 
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Salt, and a little Nut meg, when they are Broy led di 


enions, 2 little camphire, and Capers with a little Gravy 
-  Garniſh'd with Limons. 


colour your Broth with bruiſed Pruans: 


feeds, 2 ounces of Coriander-ſced the whites of Si; 
Eggs, a p int of Ale-yeaſt, with as much warm-watt! 


Row, hen it is 2 days old, pare it, and lice it, then 
ſugar it and dry it in an Oven, and keep it all the year 


Aale the Marrow all as whole out of the Bones as you 


and fry them with Clarified Butter, ſer ape ſugar or 
Aud ſerve them. 


5 
% 2 * 
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The Compleat 


| | 5. To Carbanado Mutton, 82 
Broyl a Shoulder or Breaſt of Mutton, then ſcotc 
them With your Knife, and ſtrew on minc'd Fhyme an 


them up: The Sauce is Claret-wine, hoyled up with 


* 


| 6. To few 4 Pheaſant French Faſhion. 
Roalt your Pheaſant, till it be half Roafted, the 
Boyl it in Matton Broth, and put into the Broth 
whole Pepper, whole Mace, Onions and Vinegar, ani, 
make it ſharp, and put in Pruans and Currans, an! Pidreo 
on, a 
the Ca 
*NONS 
irſt, a 
d hea 
have 
time 
hiſt p 
it mu 
Alter 


- 
au cleave it into 4 quarters, then take it and ea: nk 
on it with a little Pepper, Salt, Sugar, and Dates 
{mall Minced, then lay ore piece to your Paſte, and. 
make it up like a peſcod, ſo make half a Dozen of 'em 


5 7, To make Bisbet Bread, | 
Take half a Peck of tine lower, 2 ounces of Anni 


as Will make it up into a Paſte, o Bake it ina long 


8. To make a Diſhof Marrow. 
Take a pint of fine Paſte and roul it very thin, the 


| 9. To make 4 Herring Pye. 
Put grear ftore of ſliced Onious with Currans and Raiſ hakec 
Bs of the Son, both above and under the Herrings, andi jt; 
ftore of botter, and put them into your e, & bake em 
To. To make Black Puddings. EE. ” 
Take a quart of ſheeps-blcod, and a quart of Cream, 10 
Eggs, the Volks and the whites beaten together ſtir al 
this Liquor very well, then thicken it with grated bread 
and Oat meal finely beaten, of each a like quantity, Zee 
ſuet finely thred,and Marrowin little Lumps, ſeaſon 
| | WI 


Cook's Guide, tot 
ith a lictle Nutmeg, (loves and Mace mingled with 


., a little (weet I j ram, Thyme, and Penny-rozef 


1 
n Clarified Guts, and boyl them very carefully. 
* II. To make à good Spaniſh Olio. | 


t it to pieces; a Loyn of Mutton with the fat taken 


cf, and a fleſhy piece of a Leg of Neal, or Knuckle, a 


piece of Enter larded Bacon, 3 or 4 Onions ox ſome Gar- 
., and if you will a capen or 2, ox elle 3 great Tame 
SPiJzcons, Firſt put into the water the 

on, after a while the Mutton, Veal and Onions, but not 
. Mane Capons Or Pigeons, only ſo long till they are boy led 
„ enongb, if you have Garavannes put them in at te 
„irn, after they have been ſoaked with Aſnes, all night 
id heat, waſh them well with warm - water, or if you 
have Cabbage- Roots, Leeks, or whole Onions, put them in 
Mrime enough to be ſnficiently boyled. You may at 


uu fr ſt put in ſome Cruſts oſ Bread, or Venſion Pye-cruſt, 


it muſt boyl in all 5 or 6 hours gently, like ſtew ing 
After it is well boy led, a quarter or half an hom He- 


ore you intend to take n, take Ot a Porringer {nil ot 


w Broth, and put to it ſome Pepper, and 5 or 6 Cloves, a 
"INutmegand ſome Saffron, and mingle them we!! in it, 


U then put that into the Pot and let it hoyl, r ftew 


1 with the reſt a while, put in a bundle of {ſweet herbe, 
"ſalt mnſt be put to it when it is ſcum'd. 
| | 12. To Stew Veni ſon 5 


it is fliced out of your Pye, Pot or Paſty, put it in 
uf your ſewing Diſh, and ſet it on a heap of Coals, with 


a Dozen Cloves, a little grated Bread, Sugar and Vi- 


Nutmeg, and diſh it up 
13. To boyl a Leg of Veal and Bacon, 


Lard your Leg of Veal with Bacon all over, with a. 


Take a Rump of Beef, or ſome of a Brisket or Buttock | 


ect and ba- 


If yon have much Veniſon, and do bake many cold 
baked Meats, you may ſtew a diſh in haſte thm, When 


a little Claret-wine, a ſprig or two of Roſemary, half ; 


negar, fo let it ſtew together a while, then grate- oo 


nred very well together, and mingle them with the 1 
ther Things : Some put in a ſew Currans,then fill em 


— 


| 1 . little MA 


Fam, and fill it up with ſweet Butter and cloſe it, 


| then put in as much beef ſuit as in quantity thereto, 


: — 
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102 nn Compleat 


with it, ſaucers of grecn Sauce, ftrew over it Par(# 


_ zers, and ſo cover ir as you do wheat, to make it ſme]] 


dale out: the whole Spices and ſeaſon yonr Furmety 
with Salt; and; fweeten it with Sugar, and ſo ſerve 


with Pepper, Salt, Nutmeg and large Mace, lay into 


© lice your Orangado, and put over the bottom of it, then 
take ſome Pippin, and cut every one into eight parts 


Ettle Limon-peel amongſt it, then boy! it with 2 pie 
of middle · bacon, when bacon is boy led cut it in flice 
Eaſon it with Pepper and dryed Sage mixt together 

ſh up your Veal with Bacon round about it, nd u 


and Barberries. | 

14. To make Furmety, | 
Take French N and pick it, and waſh it, lay i: 
in ſteep one night, then boyl it in 2 or 3 ſevera] w: 


then take a quart of good Cream, and boyl it with ; 
Race of Ginger cut in two pieces, one blade of Mace, 
and. half a Nutmeg all in one piece, then put thereto 
ſo much of the barley as will thicken it, and when it 
x almeſt; boyled; flir iu 2 or 3 your of Eggs, well 
beaten, andiſo ftrained with a few beaten Almond: 
abhd:Elower, er, five ſpoonſuls of Roſe-water, then 


15. To make a Pig pye. | . 
Flea your Pig, and cut it into pieces, and ſeaſon it 


your Coffin ood ſtore of Raiſins of the Sun, and Cur - 


* 


ferve it hot. | 
| 16. To make a Neats-foot Pye, TE 
Firſt boyl your Neats-foot anJ take out the bones, 


and fo mince them, then ſeaſon them with Cloves, 
Mace, Nucmeg, Sugar, and Salt, and put into your 
Coffin with ſome Barberries, Currans, and Raiſins ol 
the Sun, then bake it and always ſerve it hot. 
78 17. To make an Oranzado Pye. 
Make a handſome thin Coffin, and hot butter'd paſte, 


and lay them in alfo upon the Orangado, then pour 
Foe ſyrup of Cali, and Sugar on the toe 85 


Cutta⸗ . 


: 


$. 1 > 
X cuſtard | 
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alle 
nd fe 
hen « 
ind (1 


| 


. | 10 
ale it up, and bake it, and ſerve it up with ſugar 


18. To make a Pork %. 


ye. 5 5 f 
109. To make 4 Fricacie of Neal. "Ha. 
Cut your Veal into thin ſſices, beat it well with a a 


uling-pin, ſeaſon it with Nutmegs, Limon and : _ 


hyme, fry it ſlightly in the Pan, then beat 2 Eggs, 

d one ſpoontul of Verjuice, put it into the Pan, 
ir it together, fry it anu diſh it. | 

20. To make a Quince Pye, 
Take a gallon of Flower, a pound and half of 3. 
, 6 Eggs, 3o Quinces, 3 pound of Sugar, half ac 
unce ot C/oves and Roſe-water, make them intoa Tar: 
d being baked, ſtew on double refined Sugar. 
21. Te make a Gooſe-berry Fool, 


Vater, and boyl them till they be all as thick that 
du cannot diſcern what it is, to the quantity of 2 
art, take 6 Volks of Eggs well beaten with Roſe: _ 
ater, before you put in your Eggs, ſeaſon it weit 
vith Sugar, then ſtrain your Eggs, and let them boy! 
while, put it in a broad-diſh, and let it ſtand till 11 
cold, and ſerve it. " 20 
| 22, To make a Tart of Green-Peaſe, 

Boyl your Peaſe tender, and pour them out in a 
allender, ſeaſon them with Saffron, Salt, ſweet batten 


hen draw it forth and Ice it, put in a little Verjaice, 
ind ſhake it well, then ſcrape on ſugar and ſerve it. 
23. Toſlice an Eel, "© SE 


Souce an Eel with a handful of Salt, ſplit it do un 


he back, take out the Chine-bone, ſeaſon the Eel wien 


Nutmeg, Pepper, Salt, and ſweet Herbs minc'd then 
lay a Pack-Thread at each end, and the middle ro . 


p like a Collar of wade" then boyl it in Water, 
„ * HO + | 


We” 
ens * 
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Boy lyyour Leg of Pork, ſeaſon it with N "al 
pper and Salt, and bake it five Hows in a RR Ec 


pick your Gooſe- berries, and put them into cleag-+ 7 


nd ſugar, then cloſe it, and let it bake almoſt an hour; . AM 
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bake it - Liquor it with Claret, Butter, and ſtripe 


Thyme, and ſo ſerve it. 


FY 2 . Gone 
ed. % 
* 


half a dozen of the yolks of bard Egg minced, boyleq en- 
INE. 
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Salt and Vinegar, a blade or two of Mace; and halfſhb wit 
ice of Lim on, boyl it half an hour, keep it in ti np v 
; or 2 or 3 days, then cut it out-in roll of: 
Preces, and lay 6 or 7 in a diſh with Parſſey d BaÞvr 5: 
erries, and ſerve it with Vinegar in Saucers. 


6 24. To make a Bacon Tarte: | 
Take a quarter of a Pound of the beſt Jordan A 


mand, and put them in a little warm-water to blandſÞrpol 
them, then beat them together in a Mortar with 3 qfith a 
du mt 


4 ſpoonſuls of Reſe-water,then ſweeten them with f 
Sugar, then take Bacon that is clear and white,and ho 
it upon the point of a Knife, againſt the fire, till. 
hath dropt a ſufficient quantity, then ſtir it well t: 
wether, and put it into the Paſte and Bake it. 
235, To make an Vmble-Pye, . 

Lay Beef-ſuit minc'd in the bottom of the Pye, af. 
flices of interlarded Bacon, and cut the Uumble as big: 
aſmall Dice, cut your Ban in the ſame torm, and te: 
fon it with Nutmeg, Pepper and Salt, fill your Pyq 
with it, with flices of Bacon and Butter, cloſe it up a 


26. To keep Aſparagus, | 

Parboyl your Aſparagus very little, and put then 

into clarified Butter, cover them with it, and when th 
Gutter is cold, cover them with Leather, and about 
Month after refreſh the butter, melt it and put it o 
again; then ſet them uuder ground, being covert 

with Leather. bY 

27. To roa a Haunch of Veniſon. | 

If your Veniſon be ſeaſoned, you muſt water it, are 
Thck it with ſhort ſprigs of Roſemary ; let your ſana 
be Claret-wine, a handful of grated Bread, CinamonF'* YO 
Gynger, Sugar, a little Vinegar ; boyl theſe up (c 
thick, as it may only run like butter; it ought to bt 

{harp and (we et; Diſhup your meat on your ſauce. 
5 28, To Carbonado Nens, | _ 
Let your ſauce be a little White-wine and Gravy, * 


Cook's Guide. | 
it with an Onion, add to it grated Natm 
| 5 np with the yolk of an Egg ot two, 9 aLadle 
l of drawn bester; Giſh up your Hem, and pour over 
B: Hur Sance, ſtrew on your yolks of Eggs minced, and 
O | 95 | 


Miſh it with Limon. . 
20. To Fry Artichoaks, 


rpoſe, you muſt have your yolks of Eggs beater 
ith a grated Nutmeg or two; when your pan is hot 
Du mnt dip them into the Yoiks ofEggs,and change 
bur Pan; when they are fryed on both ſides, pour 

drawn Butter ; and if you will fry Spaniſh Potatoes, 
ten ſauce is Batter, Yinegar, Sugar and Roſe-water ;. 
eſe for a need may ſerve for ſecond Courſe Diſhes. 
30. To make 4 Hedge-Hog Pudding. | 


Siſh, and then take ſome grated-bread, and one pint 
ſweet Cream, 3 yolks of Eggs, with zof the Whites, 
Id Come Beef-ſuet, grated Nut meg. and ſalt, then ſwee- 

n it with Sugar, aud temper all well together, and 
ly it into the diſh upon the Raiſins, then tye a. 


hen you take it up put it in a Pewter-diſh, with the 
aiſins uppermoſt, and then ſtick Blanched Almonds- 
ry thick into the Pudding, then melt ſome Butter, 


ut the Diſh and ſerve it. . 
| 31. To ſtew 4 It of Lamb, 


itter as Will New it with Rfins of the Sun, Curranms 
ned Gooſeberries ; when it is fte ved, mage a caudel with 
one volks of 2 or 3 Egg: nd ſome Mine-Vinegar and 
{Fugar beaten cogether and pnt it into your Meat, and 
ew all a little longer together, then diſh .it; .fhrew- 
gar on the brims and ſerve it hot. 
32. To bake HViaterel. | 

vy Boy Lyonr Pickerel, and pull out the ribs and bones, 
Tec nen put. it into youx Palle, and ſeaſon 1* with Pep- . 
U j : "WS ; 


and 


thicken WM 


when they ate boy led and fliced, fitting for that 


put ſome Raiſins of the Sun into a deep Wooden TY 


loth about the Diſh, and boyl it in Beef-broth, and 
ad ponr it upon the Pudding, then ſtrew ſome ſugapr - 


Out it into pieces and put it into your ſlewing-pan+ 
ing firſt ſeaſoned with Salt and Nutmeg, and as much 


* 
* 
* » 
gf 
9 


Te$ 


kernels, ſhred it {mal ,, and temper it witha handfa | 
two ol grated Manehet, then take 3 or 4 Eggs wt 


fry them with a little fu eet butter, 
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er and Salt, and put in ſome butter and rai/ins of ti 
— and ſo bake 5 Py 

33. To make 4 Haggeſi-Pud ding. 
Take a fat Haggeſs, parboyl it well, take Gut 


beaten, Roſe-warer, Sugar, Cloves, Nutmeg Cinamd F 
and Mace finely buaten, Crrrans and Marrow go then 
ſtore, temper them altogec}-- with a quantity © witt 
Cream, being firſt moderarely feat ned with (alt, a do 
34. To make 4 Diſh ef Meat wit! Herbs, (we 


Take Si ves, Parſley Thyme, Marjoram, and roaft 3( f]'ce 
4 Eggs hard and a quantity of Mutton ſuet, Beef or I 
chop them fine altogether, and ſeaſon it with Clo 
Mace, Ginger, Sugar and Cinamon, and a little Salt, the 


35. To make Cream of Eggs. V 

Take one quart of cream and boyl it, then beat fog} or 
whites of Eggs very well, with 2 ſpoonſuls of Roi Sin 
water, when the Cream is boy led enough rake it ꝗ and 
the fire, and when it is cool, ſtir in the Eggs with pre 


lite ſalt, then garniſh your diſſi with fine ſ#zar ſcraf par 
ed thereon and ferve it always cold for a cloſing dil wi 
36. To make a fine Pudding in a 7 Bu 
Take a Penny whate-loaf, and pare off all the cru 
and ſlice is thin into a diſh with a quart of cream, af let 
let it boyl over a Chafng-diſh of coals, till the bread i R 
almoſt dry, then put in a piece of ſweet butter, am} Ca 
take it off, and let it ſtand in the diſntill it be cold, thq alt 
take the yolks of 3 Eggs, and the quantity of one wit} It 


Fome Reſe water and Sugar, and ſtirring them altogeth V. 
put it into another di 


well butter d, and bake it. | W 
37. To boyl Scollops, + ſe 


Firſt boyl the Scelleps, then take them out of ti ot 
Hells, and waſh them, then ſlice them, and ſeaſon thei or 
with Nutmeg, Ginger, and Cinamon, and put theyl Q© 


into the bottom of your ſhel's again, with a littſh p. 


Butter, Whare-wine, Vmegar and grated Bread, [: 
them be boyle d on both · ſdes; 11 they are-flbarp th 
5 m 


= 
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nuſt have ſugar added unto them, for the fiſi is Lu- 
Wicious, and ſweet naturally; therefore you may boy] 
them with Oyſter Liquor and Gravy, with diſſolved: 
\nclOvies, minced Onions and Thyme, with the 
Juice of Limon 1n it. | 
AS 38. Te bo Wild Backs, | 
Firſt half roaſt them, then take them off, and put 
them in a ſhallow broad pan that will contain them, #®: 
with a pint of Clarez-wine, and apint of ſtrong broath, 7 
a dozen of Onions cut in halves, a Fagget or two of 
(weet Herbs, with a little whole Pepper, and ſome 
; f1ices of Bacon, cover your pan, and let them ſtove up 2 
Lol add gravy to part of the Liquor, at leaft ſo much a2? 
/ovÞ will ferve to diſh them. Garniſh them with Bacon 
the and On1ons if you pleaſe. e 1 
| 39. To make a Veniſon Paſty. : - 
When you have powdered your Haunch of Veniſon 
fog or the ſides of it, by taking away all the Bones and 
ol Sinews, and the skin of Fat, ſeaſon it with Pepper 
t and Salt only, beat it with your Rowling-Pin, and i 
iti proportion it for the Paſty, by taking N e one 
ra part, and adding to another, your paſte being made 
hig with a peck of fine Flower, and about 3 pound of 
Butter, and 12 Eggs, work it up with cold water into 
ru a ſtiff paſte as you can, drive it fotrh for your paſty, Wl 
an Jet it be as thick as a Man's Thumb, roul it up upon a 
1 Rowling-pin, and put under it a couple of ſheets of 
aj Cap-paper, well Flowered, then vour white being 
he already minced and beaten with Water, proportion 
ii it upon the paſty to the breadth and length of the 
hed Veniſon, then lay your Veniſon in the ſaid white, 
waſh it round with your Feather, and put ona border, 
ſeaſon your Veniſon on the top, and turn over your 
ti other lgat of Paſte, ſo cloſe up your paſty; then drive 
ei out another border for garniſhing the fides up to ths 
top of the paſty, ſo cloſe it together by the rowling- 
pin, by rowling it up and down by the ſides and 
ends, and when you have flouriſh'd your garniſh:ng; "li 
and edg'd your paſty, vent it at the top; {ct it + tus 
ven; 


| 
F, 
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Oven, and let ic have 4 or 5 hours baking at the leall, 
and then draw it. LET 1 
13 o. To make « Damſen Tart, 

Take D ns and ſeethe them in Wine, andd i rain 
them with a little Cream, then boyl your ſtuff ove 


let your Paſte be baked before. 

41. To Roa a Rabbit with Cyſters. 
Wach your Rabit and dry it well, then take half a 
pint of Oyſters, waſh them, and wipe them clean one 
N b one, and put them into the Rabir's Belly, a con- 
e of Onions ſhred; whole Pepper, large Mace, 2 or 


| uce as uſinl, the Liver and Parſly ; and ahard Egg, 
F ſhred them together, and beat ſome butter thick; pur 
into the Diſh and ſerve it. ; 
| 2. To Stew Collops of Beef. 

Take of the Buttock of Beef thin ſlices, croſs the 
grain of the Meat; then hack them and try them in 

+. {wect bu ter, and being fryed fine and brown, put 
them in a pipkin with ſome ſlrong broth, a little 


' and half an hour before you diſh it, put to it ſome 
> Gravy, Elder.Vinegar, ard a Slove or two; when you 
= ſerve it, put ſome juice of Orange, and 3 or 4 ſlices on 
it, ſtew down the Gravy iomewhat thick, and put to 
it when you diſh it berten butter. 

43. To make a Beef paſty like Red Deer. 


and mince it as ſmall as you can, and ſeaſon it with 

falt and pepper, and put in 2 ſpoonfuls of Malmſey, 

then take Lard and cut it into ſmall pieces, and lay a 

Layer of Lard and a layer of Beef, and lay a ſhin of. 
Beef upon it like Veniſon, and ſo cloſe it up... 

f | 4 To bake a Hare. 

Take the pen of the Hare minced and ſeaſoned 
with Pe per, Salt and Mace, then make a proportion 
ol the cad, or Shoulders, as you may tor an on : 
4 F ; g | 7: 
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the fire till it be ym, and put thereto Sugar, Cina- 
mon and Ginger, but (er it not in the Oven aſter; but 


f 3 ſprigs of Thyme, ſow up the belly; and tor the 
2 


Claret-wine and ſome Nutmeg ; ſtew it very tender, 


Tike freſh-beef of the fineſt, without ſinewsor ſaet, 


—_— wag oo 0 en = 


1! theſe very well, and then put in ſome Wine - Vi- 


ſo bake it; then take off the Lid, and fill it th 
more Butter, putting ſome of the Liquor of the 
Oyſters alſo thereunto, then Seaſon it well with 
Sugar, and ſerve it hot to the Table at the firſi 
Courſe. 8 | | 


quarter of a pound ot pers, ad fares them W 


duo, Guid. 1111 
fy, and lay in a layer of Fleſh, and a lay of Lad, 
nd butter a loft ana beneath, and make a Gallentine 


or it in a Saucer. | i 

4 45. To Boyl a Salmon. | #8 

Take as much Water as will cover it, then take. 
Roſemary, Thyme and Winter Savory, and Salt, boy] ®: 


egar, and when your Salmon is boyled, let him re- 
ain in Be ſame water always until you have occaſion 
0 cat Ol it. 1 | 


| 46. To make an Dyer - pye. 
Firft dry your Oyſters, and then put them into yore 
offin with ſome Butter, and whole large Mace, ang 


47. To Butter Eggs npon Toaſts, * 
Take 20 Eggs, beat them in a diſh with ſome Salt, 
and put butter to them, then have 2 large Rolls, cr 
fine Manchets, cut them in Toaſts, and Toaft them a- 
zainſt the fire, with a pound of fine ſweet Butter, 
being finely buttered in a fair cleau Diſh, put the Egs- 
on the Toaſts, and garmfſh your d:ſh with Pepper and 
Salt, otherwiſe half boy! them in the Sheils, then 
bitter them and ſerve them on Toaſts, er Toaſts about 


them. 
To male a Fricacie f Chickens, 


Scald 3 or 4 Chickens and flea off che Skin and Fea- | 
thers tpgether, put them in a little water; take half a | 
pint of white-wine, aud 2 of 3 whole Onions, ſome 
large Mace and N::tmeg. tyed up in a cl-th, a bundle 
of ſweet Herbs, id a little Salt, and put them all in 
a Pipkin cloſe covered; let them fimper a quarter of 
an hour; then take fix yo!kz of Eggs, halt a pond; 
of ſweet Butter, four An hovies diflolved in a littie- 
Broath ; ſhred vos hu+led ſpice ſwall, take a2 


am 


x 
* 
1 
— 


Butter, and Capers, and fo flir it altogether, Over: 
{| Chafing-diſh of Coals till it begin to thicken, the 


| ol a pound of freſh Butter, melt it, and mix it alto- 


Break 2 Eggs in 3 pints of Flower, make it with 
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ſmall, put the Anchovies diſſolved into the Egg: an 


take the Chickens-ont of the broth and put leawupon 
them, ſerve them with ſippets and Limons ſliced, ® 
49. To make an Eel-pye wit h 8/ters, | 4, 
Waſh your Eels and gut them, and dry them well in oa: 
a Cloth; to 4 good Eels allow a pint of Oyſters well Eme 
waſhed, ſeaſon them with Pepper, Salt and Nutmeg, h 
and large Mace; put halt a pound of Butter into tn: 
Pye, and half a Limon ſliced, fo Lake it; hen it T 
drawn, take the yo!ksof : Eggs, a couple of Ancho- Pan 
vies diffolved in a little White-wine, with a quarter li. 


her, and make a lear of it, and put it into the pye. 
12 . 50. To make a Puff. Paſte, 


cold water, ten rowl it ont pretty thick and ſquare; 
then take ſo much butter as paſte, and divide your but- 
ter in 3 pieces, that you may lay it on at 5 ſeveral! il 
time:, ron} your paſte very broad, and break 1 part offi 7 
the ſame butter in little piecesallover your paſte.thenhh+ 


throw a handful of Gower fl gutly on, then fold up Hin 


your paſte and beat it with a rowling-pin, ſo roul it re: 

out again, thus do ſeveral times, and then make it up. ſz; 
. 51. To make Barley brot h. 

Put your Barley inte fair Water, give it 3 qualms 7 


over the fire, ſeparate the Waters and put it into 2 fp, 


Cullender, land boy! it in a tourth Water, with a bade Nane 
of Mice and a clore, and when it is boyled away, put Ip. 


in ſome Raiſins and cerrans, and when the fruit is boy- 


led enough take it off, and ſeaſon it With white- wine! 
Roſe - water, Butter and Sugar, and a couple of yolks 1% 
of Eggs beaten with it | dle 
52, To mae à Pig. ta 

Take a good quantity of hy, and having moulded dit 
it, ſtick your Pig and blood him well, and when he is NW. 
warm put him in your prepared Coffin of Clay thick of 
every where, with his Hair, Skin ,and all his RN 145. 
3 ra WI, 
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g* andFawn, and belly ſowed up again then throw him in- 
Over ; the Oven, or below the Stock-hole under the Fur- 
thenſßce, and there let him ſoak, turn him now and then 
upon hen the C1 zy is harde ned, for 12 hours, and he is ſuſ- 
.» Fiently baked, then take him, and break off the 
Y, which eafily parts, and he will have a fine criſpy 
ell inoar, and all the jnice of the Pig in your Diſh, bur 
well member to put a few leaves of Sage, and a little Salt 
meg, his Belly, and you need no other Sauce. 
the | 53. A Grand Sallet; | 
mit 15 
ho- any blanched Almonde, as many Capers, as many 
artet Plives, as much Samphiie, as. many pickled Cucum- 


a1to-$ers. a Limon ſliced, ſome pickle1 French-beans,a Wax - 


ye. Fre (et in the middle of the Diſh, paſted to the Diſh, 
. y all their quarters round the Diſh, (you may alſo 


uingzunce the fleth of a roaſted Hen, with Sturgeon and 


[rc ;pprimps) and garniſh the Diſh with cut Beans, and 


ut rurne ps, in ſeveral Figures. 
_ $4. To make a Sallet of a Cold Hen or Pullet, 
to 


hen the Legs, take the fleſh and mince it ſmall, ſhred a 
up BLimon, a little Barfley and Onions, an Apple, little 


. id Fepper and Salt, with Oyl and Vinegar, 3. h the 
UP. ich with the hones and Limon-peel, and rve it. 


! | 55. To beyl Capon, Pullet or (CH. Ven. 

Df Boyl them in good Mutton-broath, with Mace, a 
: 4 Faggot of ſweet Herbs, Sage, Spinge, Mar ygold-leaves 
4055 Parſley and Sorrel, and lerve it on S1ppers. 

'Y a 56. To ſtew Ducks the Frenc faſhion, bo 
Ik: : Take the Duck and half roaſt it, put half a ſcore of 
dle of Thyme and a little Salt, u hen it is half roaſted 
«4 Inke it up and ſliſh it int) pieces, put it between 2 
diſtes, and pierce the Gravy, mix ſome Claret-wine 
wich thai Gravy, and a little ſliced Nutmeg, a couple 


ens in the Ducks belly, cover the Diſhes cloſe, 3 let 


Take a quarter of a pound of Raiſins of the Sun, as 


Take a Hen and roaſſ it, let it be cold, Curve up 


and flowers, white or Jreen En di ve, Burrage, Bug loſs, : 


nions in the belly whole, ſome whole Pepper, a bon- 


1, Jof Anchovies, waſh them and ſlit them, flice the 0ni- 
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them ſkew while enough, take ſome butter, beat 
thick, and ſhred a Limon in it, and ſerve it: 6 
mſh your diſh with the Limon- peel, and your 0! 
ON$, | a 
8 57. To make 4 Florentine. hy * 
Take the Kidney of a Loin of Veal, or the wing o 
Capon, or the leg of a Rabit; mince any of thy 

| fall with the Kidney of a Loin of Mutton, if it $6 < 
not fat enoagh, then ſeaſon it with Cloves, Mace, NA 21 
meg and Sugar, Cream, Currans, Egys, an] Roſe-wFith a 
ter ; mingle theſe four together, an? put them intoÞawn 
diſh between two ſheets of Paſte, then cloſe it, flat b. 
cut the paſte round by the brim of the diſh : then cd i: 
ic round about like Virginal-keys, and. let the ot: hmor 
lye, prick it, bake it, ſcrape on ſugar, and ſerve it. 


| 58. To make Curd-Cake; al 

4 Take a pint of Curds, 4 Eggs, take out 2 of tim b 
1 whites, put in ſome Sugar, a little Nutmeg, and Þ Br: 

lite Flower; ani drop them in, and fry them with FYoudt 
N little butter. a | pin 


59. To roait 4 Leg of Mutton the French way. tair 
0 Take half a pound of Mutton, and a quarter of ſitle 
pound of Suet, ſeaſon it with ſweet Herbs, and a lit 
tie Nutmeg, and 2 or 3 Shallots; ſlice them very ſmaſ Se 
and ſtuff the Mutcon round, then take ſome of the bein a 
Hackney Turneps, and boyl them in beef-broth ver 
ten er, thea ſqueeze the broth from them a little 
ſet them in adiſh under the Leg of Mutton, when itt th 
s half roaſted, and ſo let the Gravy drop into them, 
and when the Mutton is roaſted ſerve them 1n the 
* _ diſh with it, with a little freſh-hutrer and Vinegar 
Garniſh your diſh with ſliced Onions and Parllcy Ppin 
and ſome of the Turnips ſlic'd. | 5 
| 60. To ſtew a Carp. na 


Sd Take a living Carp, and knock him on the head, o- yoo 
pen him in the Deng, take heed you break not the 
' Gill, pour in a little Vinegar, and waſh out all the . 


blood, ſtir it about with your Hand, and keep the Fell 
blood ſafe ; chen put as much White-wine into a 
: | as; pan 


o 


G7 
Ir O 


Ng 7 


the 


mal 


'crſſhound of Næples- b“ it, grated very ſmall, keeping it 


tle 


. ar of curdling; then make ready a pint of Sack, war- 
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ad” 2 Faggot or bundle o 
gAnchovies; your Carp being cut out and rubbed 


rt an hour, then put in the bl 


15 


beat In or skillet as will almoſt cover, and ſet it on the 
; put to it an Oniom cut in the Middle, a Clove, 
leſi of Garlick, a Race of Bingen ſhred, a Nutmeg 

ſweet Herbs, and 


all 


er with Salt, when the Wine, (into which you 

; 7 nut a little Water) doth boyl, put the Car p in, 
er him cloſe, and let him wap about a quar- 
and Vinegar, 
Dith a little Butter, ſo diſh up the Carp, and ler the 
dawn Milt, and Revet be laid upon it, the Liquor 
t bo led him with the Butter, is the beſt Sance, 


d is to be eaten as broth: Garniſh the diſh. with. 


Fimons and grated Bread. 


G1. To make Merrow-Puddings. 


Take a pound of the beſt Zordan-Almonds, blanch 
beat 'em fine in a ſtone or wooden Mortar not 
7 Braſs ] with alittle Roſe- water, take a pound of fine 


duder Sugar, a penny-loaf Grated, Nutmeg Grated, 


pint of Cream, the Marrow of 2 Marrow-bones, 2 
rains of Ambergreaſe, mingle em all together with a- 
ttle ſalt, fill the ins, and boyl'em gen: ly as before. 


62. To make a Sacł- Poſſet. 


Set a Gallon of Milk on the fire, with whole cin. 
be: and large Mace, when it boyls ſtir in a half, or whole 


Fring till it boy en beat 8 Eggs together, caſtin 
2 icht the whites away; eat them with a Ladleful o 
em,FMilk, then take the inilk oft the Fire, and ſtir in the 
theFggs; then put it on again, but keeping it ftirring for 


y Ping it upon the Coals, with a little Roſe- water, ſea- 


Jon your milk with Sugar, and pour it into the Sack, 


O 
he 
ne 
10 

2, 
af 


na large Baſon, and flir it apace, then throw on a 


00d deal of beaten Cinamon, and ſo ſerve it up. 
| 63. To Haſh a Rabi, 


When your Rabit is waſh'd, you muſt take the 


leſh from the Bones, and Mince it Small, then put 
a little ftrong Broth, Yinegar, and an Onionor 2, wi 


to 
th 
2 


for Hen, Veal and Bacon. 


= 
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a Grated N utmeg, and let ir flew up together, th 
mince-a handful of boyled Parſley green, with a L. 
cut like Dice, and a few Barberries, put it into the H“ 
and Toaft it altogether, and when it is enoug ., qu 
Ladeful of ſweet-butter to it, and diſh it upon 
Chines, and Garniſh it with Limons. 5 

| 64. To make a freſh Cheeſe, 

Take ſome new Milk or cream, and a Race of Ci 
mon, ſcald it, then take it off the fire. ſweeten it w 
fine foger, then take a ſpoonſul of Ruxnet, to 2 qua 
of Milk, (ct it by and keep it cloſe covered, and o 
it ſtand, when the Cheeſe comes, ſtrew a little 
Sugar and grated Nutmeg. and ſerve it in with 8 
pets, Sops in Sack or Muſcadine. 

g 65. To make an Artichoak-Pye. 

Take the bottoms of 6 Artichoaks boyled very tender, 
them in a Diſh, and ſome & inegar over them, ſeaſen t 
with Ginger and Sugar, alittle Mace whole, and put ti 
in a Coffin of Paſte, when you lay them in, lay ſome Mar 
and Dates ſliced and a few Raiſms of the Sun in the bot 
with a good ſtor» of Butter when it is half baked, tak 
Gill of Sack, being boyled firſt with Sugar, and a Pce 
orange. Put it into the Pye, and ſet it into the Oven lea 
gain, till you uſe it. Gd} 5 

2 66, To make Marrow Paſties. 

Shred the Marrow- and Apples together, and put a litt 

Sugar to them, put them into Puff-paſte, and Fry them 


a pan with freſh Butter, and ſerve them ap to the Tab 0 
with a little white Sugar ftirewed on it. 21 þ 


| 67. To make Green Sancc. 
Take a good handful of Sorrel, beat it in a Mortal © 
with Pi ppins pared aud quartered, with a little Vi neg. 


and Sugar; put it into Saucers. 


Or take Sorrel, beat it and ſtamp it well in a Mort 
ſqueeze out the juice of it, and put thereto alittle Viniga 
Sugar, and 2 bard Eggs Minced ſmall, a little Nut © 
mer Grated, and Butter, ſet this upon the Coals till it i: 
her, and pour it into the diſh on the Sippets: This is Saud; 


68. U 


"EY 


Cook's Guide. . 
8 62: To Pickle Oyſters. | 
Woke a quart of the Iargeſt Oyſters, with the Lig wh 
m cl ean and wipe them, add te them a pint of fair-Wa- 
, and yl f a pint of White wine- vinegar, half an ounce of 
Pepper, an bandful of ſuit, a quarter of au ounce 7 | 
ge Maee, with the Liquor of the Oyſters Strained ; put all 
ether in 4 Piplin over a ſoft Fire, let them ſimper to 
4 quarter of an hour when the G@yſters are enough then 
may ſafely take them up, and alſo put them in a little 
. water and Vinegar, till they be Cold, the Pickle boy- 
g 4 quart er of an Hour after the Oyſters are taken ap; 
h being cold, put them up together, When you uſe 
em, Garniſh your Diſh with Barberries and Limons, 
da little Mace and Pepper, and put in ſome of the 
He | 1 
69. To make Scotch Collops of Veal. | 
Cut your Fillet into very broad ſlices, fat and lean, 
t roo thick: Take $ Eggs, beat them very well 
ith a little ſalt, grate a whole Nutmeg, take a hand- 
| ofthyme and ſtrip it, then take a potind of Sauſages 
alta pint of ſtewing #y/ters the largeſt, waſh and 
eanſe them from the Gravel, then halt fry your 
eal with ſweet Butter,then put in your Sauſages and 
yſters, then take a quarter ofa pound of Caper: ,thred: 
em very ſmall with 3 Anchovies diſſolved in white- 
ine and fair-water, ſo put in your Eggs, ſhred Ca- 
ers and Anchovies, butter and ſpice, and mingle 'em, 
nd ſtre them in the pan upon the Veal and Oyſters, ' 
rve it withSippets with a little Butter and Vinegar, 
ith Limons ſliced and Barberries, with a little Salt, 
eon mult have a car: to keep the meat ſtitring, leſt 
ige B83 Curdle with the heat of the fire. 
| 70. To make a rare White-Pot, 5 
forte Take 3 pints of Cream, whole cinamon, a litt le fliced 
m—_ n ſet on the cream, and Spice, and icald it, take a 
Ne- loaf and flice it very thin, take a couple of Har- 
it Ner- bones, lay the Marrow ſliced on the bottom of the Mi 
SauÞi!h, upon the Marrow lay the Bread, then lay RAR 
Pt che Sun over the kread, and lay Marrow again as be- 
8. T. . tore: /\a 


* 


A . Ms. 
1 
* 
” a 
= 


#1: 


cadine, and ſo ſerve it. 


ten beat the Yolks of 10 Eggs and 5 Whites, ming 


Comtms ſlrewed on it. 


the bones, mince it ſmall, then pare 2 or 3 Warder 


| ſeaſon them with Pepper, Salt, Cloves, Mace at 
Meat; then put them into your prepared Cofſm, p 


5 8 — ws 
* * 
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fore : To the] pints of ſcalded cream add 9 Yolketh 
Eggs well beaten with Roſe-water,{weeten the Cr:gYEs; 
wirh white ſugar, and take ou' the whole Cinam , a! 
and beat the Cream and Eggs well, fill up a b-ogda 
ſhallow baſen, and bake it, when it is enough [cri 
4ine ſugar on it, and ſtick it with red an 4 white M 


71. To make a very fine Cuſtard: | | 
Take a quaꝛt of cream and boyl it with whole ſpi 


them with a little Cream, and when your Cream 
almoſt cold, put your Eggs into it, and ſtir them ve 
well, then ſweeten it, and put out your Cuſtard int 
a deep diſh, and bake it, then ſerve it with Fra 


72. To make Minc'd Pyes of an Fele. 
Take a freſh Eele, flea it, and cut off the Fiſh fr 


or Pears, m ince of them as much as of the Ecle, Tei 
— them together, and ſeaſon them with Ginge 
epper, Cloves, Mace, Salt, a little Sanders, ſoul 
Currans, Raiſins, Pruans, Dates, Verjuice, Butter 
Roſe-water. . 
73. To bike Rabits, to be eaten Cold. 
When your Rabits are Parboy led, take out all i 
bones you can well take out, and Lard them, tha 


Nutmegs, with a good quantity of Savoury, and for 


in Butter and cloſe your Pye, bake ſt, and when it 
Cold fill it wirh Clarifi'd Butter. 
4. To Bake a foll of Ling in a Pye. 

Let ycur Ling bea!moſt boy led, and then ſeaſon 
with Tepper only, (the sxin being firſt taken of! 
fre the bottom of your prepared Coffin with an OF 
nion or 2 minced ſmatl ; cloſe your Pye and bike it 
then take the Volks and Whites of about 12 Egę 

not boy led altogether hard, mince them ſm. wit 
your Knife, and put them into drawn butter, teſ th 
| nad on 


rolk gether, then draw your Pye and pour in this Lear 
e EZZgs all ↄver, and ſhake it together, ſo put on your 


nam, and Diſh your Pye. 
| 75. To Bake a Turkey. 3 

| fan Lard your Turkey, when it 1 
e Mi ſon it with Pepper, Salt, and a little Cloves an 
ce, then gui him into your prepared Coffin, lay. on 
ter and cloſe it: put the Head on the top, with 


le hr Garniſh, 
ming ker when it is cold. 
| 76. To Roa cal ves ſeet. 
Firſt boyl them tender and blanch them, and being 
, Lard them thick with ſmall Lard, then ſpit them 
a ſpit and roaſt them; ſerve them with ſauce 
de of Vinegar, Cinamon. Sugar and Butter, | 
| 77. To bake a Gooſe, 


Break the bones of your Gooſe, and Parboyl him 

ardeiſn Seaſon him with Pepper and Salt, and a little 
Tenſ*s and ace, if you pleaſe, you may bake a Rabit 
ingetwo with it, becauſe Jour Stuble-Geeſe are very 


r ; Bake thin good hot Butter- Paſte. | | 

| 78. To make Apple-Pyes to Fry. | h 
ake about rz Pippins pare them, cut them, and al- 
ſt cover them with W.ter, and almoſt a ponnd of 
ar, let them boyl on a gentle fire cloſe Covered, 
th a ſtick of Cnamon,minced Orange peel, a little Dill- 


F, make them into little Poſties, with rich Paſte, 
d ſo try them. | 

79. To make a rare Dutch Pudding. : 
Take a pound and a halt of tretÞ Beef, all Lean, with 
ound and 2 quarter of Beehſuet, beth fliced very 
al}, rake rheaa flale halt-perny-!oat, and grace it. a 


am, a few Cloves, Nutneg, Mace and Pepper, nnely 
'Faten ; mingle them altogeti=e very well, with a 
tle ſalt, roul ic all up together, in a green Co//wort- 


Cos Guide. --— I's. 


ar Garniſh, then bake it, and fill it with Clatified 


tand your Rabirs very dry, you need not Lard ei- 
d beaten and Roſe-water, hen this 15 cold and 


nd'ul of ſage, a little winter-ſzvory, and a little thyme, 
E 1 9 2 — 
dall theſe very mall, take 4 Iggs, half a pint of 


deaf, 4 lm 
ä 


2 


X a 


_ Sorrel and Spinage (being a little bruiſed with tf 
back of a Ladle, with ſome Claret-wine ; then diſh 
on fine Sippets, and ſerve it to the table hot: Garnii r. 
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leaf, and then tye it up hard in a Jinnen-cloth, 6G 
Diſh your diſh with grated Bread, and ſerve it up wi 
Muſtard in Saucer s. gh 
do. To mate Sauſages, 4 
Take Pork, more lean than fat, mince it e 
ſmall together, then take part of the Fleak of Pa 
which is the ſuet, in pieces, about the bigne:: oft 
top of your finger, ſeaſon each a- part with ſage mi 
ced, good ſtore of Pepper and Salt, with ſome Clone, 
and Mace mixt in the ſeaſoning each of them,then tor 
ſmall ſheeps- guts and cleanſe them (ſome uſe Ca poi 
ts) and fill them with your Funnel, always putty 
ome ef the Fleak between the minced, if you have 
ready, ytcu may {ſprinkle a little Sack on the top ces, 
the Sauſage meat; and it u ill make it fill the better. win 
$1, To ſtew Beef in Goovets, the French Faſhion, 
Take a Flank of Beef, or any part but the Leg, © 
It into ſlices or Gobets,as big as Pullets Eggs. with (a1 
Gobets of fat, and boyl it in a Pot or Pipkin, vi 
ſome f. ir ſpring- water, ſcum it clean, and after it h; 
boy led an hour put to it Carrots, Parſnips, Turn Tak 
great Onions, ſome Salt, Cloves, Mace and whole P 
per; cover itcloſe, and flew it till it be very tende 
and half an Pour before its ready, put into it ſor 
Thyme, Parſley, Winter- ſavoury, ſweet Marjorufm, 


Let 
little 
utm 


it with Grapes, Barberries, or Gooſeberries, or e 


nſe Spices, the bottoms of boyled Artichoaks put il a: 
to beaten Butter, and grated Nutmeg, garnifhed wile be. 
Barberries. | 5 ta 


82, Toboyla Caponor Chicken with Sngar-peaſe" pi 


When the Cods be but young ſtring them, and pick or ted D 
Husks, then take 2 or 3 handfuls aud put them int: Þ lat 
Piphin, with half a pound of ſweet Butter, 4 quarter nfs; 
a pint of fair Water, groſs Pepper, Salt, Mace, and lin 
Salad 04, ſte w t hem til t hey be very tender, and rain cr 1 


item 3 er 40,45 of Eggs, with 6 ſpoonfuls of Sack, e Br. 


$3.1 
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om © 83. To'boyl Perches. L 
wil Let your Liquor boyl.and your Pan be ſeaſcned with 
 Wittle White-wine, Gravy and Vinegar, with a grated 
Nutmeg, and almoſt boyl it over a chating-d'ſh, then 
iS Tweet But ter over it: Garniſh it with Barberits 
Polhd ſliced I.: mons. | | 1 
of t | 384. To Boyl Eels. . 
mi cut the Ecls and flew them; when they are half 
one, brat a little Ale with Vinegar ard put to the Li- 
n Wor with ſome Parſley and ſweet herbs; diſh t hem 
po} ſerve chem up in their broth, with a little (ale. 
itt 8. A Turkiſh Diſh of Meat. 
ave Take en interlarded piece of Beet, ci t it into thin 
op gFces, and pur 1t mito a pot wi ha cloſe cover, or 
ter wing · pan; then put into it a good quantity of 
an pick'd Rice, skin it well, put into it a quantity 
hole NN 2 or; whole Oniors, and let it 
yl very well, take out the Oniors, and diſh it on 
pets ; the thicker it is the better. . | 
35. To Boyl « Chine of Beef prudered. 8. 
Take either a Chine, Rump, Surloin, Brisket, Rib, 
1k, Buttock, or Fillet of Beef, and give them in 
mer a v ceks pueudering, in Winter a fortnight. 
may ſtuft them or let them be plain; if yon fluff 
m, do it with all manner of ſweet Herbs, with fat 
f minced..nd ſome Nutmeg ; ſerve them on brews, 
th Roots, or Cabbage boyled in Milk, with beaten 
ter. | 


| 
] 


87. To mate 4 Haſh of Capon or Pullet, 
ut ir ke a cen 01 Patridge, o Hen, and roaſt them, 
ws being cold, mance the Brains and Wings very fine, 
rar tie Lens and Rumps whole to be Carbonaded ; 
eaſehn pit ſome firong Murton-vroath, or good Gravy, 
Vo Md Nutmeg a grea” Onion and Salt, then ſte them 
large Farthen-Pipkin, or Sauce Pan, flew the 
sand Legs in the ſame flrong breath in another 
kin; then take ſome light French-bread clipt, and 
er the hottom of the L-fh, Neep tit Bread in he 
e Broath, or good Mut.vu Gravy, then pour the 
. F ; : Hath 
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head muſt be li tle more than Covered; before ye 


ure to pick and waſh it very clean: When it is b 


- 


of a pint of White-wine and ſweec utter, and m 


: haſh any kind of Fowl. 
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haſh on the ſteeped bread, lay the Legs and the ru 
en the haſh with ſome {ryed Ovſters, fl:ced Lim 
and Cimon-peel, the juice of an Orange, and yolks 
Eggs ſtrained, and beaten Butter; Garnitn tf. D! 
with Carved Oranges, Limons, Cc. Thus youu 


„ 88. To Dreſs a Cds Head. | 

Cut off the cod. head beyond the Gills, that you 
have part 0! the body with it, boy! it in water a 
falt, to which you may add half a pint of Finegar al 


put it into the Cauldron, take a quart of the bige 
cleaneſt Oyſters, and a bunch of ſweet Herbs and ( 
niom, and put them into the mouth of the Head, at 
with a Pack thread bind the Jaws faſt, you muſt 


$0 enough, take it up and ſet it a drying over a Ch 
g-diſh of Coals, then take the Oyſter Liquor, fc 
Anchovies, and a ſliced @nicn, put to them a qua 


con 


them together, and pour it on the Cod:-head ; Rick « 
i 


or moſt of the Oyſters upon the Head, or where t 

wall enter, and Garniſh it over with them; Grare 

a little Nutmeg, and ſet it ſmoaking up F Garn 
C 


The brim of the Diſh with Limpa, and fliced B | 
lEaVS- ra 
$89. To bo Widgeons or Teal. * 

2 


Parboyl yom Widgeons or Teal, and then lick wh 
Cloves in their Breaſs, put into their belles a IIe 
Winter-ſavoury or Parſley; boy) them in a Pipkinſſ®® P! 
chemſelves; thicken it with Tea/ts, ſeaſon it with WE? 


juice, Sugar, and a little Pepper; Garniſh your diſh . of 
Barberries and Pruans, and ſo ſerve them. off, 
2 | o. To make a Neal Pye, . 
When your Paſte is raiſed, then cut your Le 11. 
Veal 1nto pieces, and ſeaſon it with Pepper, Num ak 
and Salt, with ſome whole large Mace, and ſo l. 
in your prepared Coffin, with good flore of R e 
the Sun, and curraus, and fill it up with ſweet 5 * 


2 


cloſe it, and ſet it in the Oven, and when ba- e 


0 91. To make « fry'd Pudding. . 12 
Dil Takz, rated bread, Currans, Cloves and Mace, witn 


Sec and ſugar, and one yolk of an Egg beten, 
ix all well together, and make them into flat bowls, © 
den fry them into beef-ſuer, apd_garniſh your din ' 
ich ſugar, ſerve them always at the firft Courſe. * 4h 
92. To bake a Brea of Deal, „ 
Firſt parboyl it, and take out the long Bones, andi 
lay it in a Diſh in Vinegar two or three hours, ˙„ 
jen tage it out and ſeaſon it with Pepper and Salt. 
d ſo lay it inte a thin fine Paſte, with good ſtoreof ß 
e ſweet Herbs, finely chopt, and good ſtore of t. 
and arrow, then bake it, then put in ſome jui ee 
Oranges, and ſerve it hot. e 5 
93. To make Paſte for all manner of Tarts _ 
Take very ſyect Butter, and put into fair-water 
d make it boyl onthe Fire; hot take the fineſt 
ver you can get, and mix them well together, till 
come to a Palte, and ſo raiſe it; but if you doubt 
at 1t wi not be ſtiff enough, then you may mix 
me Volks of Eggs with it, as you temper all your 
together. | | 
x 94. To make a baked Pudding. Hig s 
Grate a penny-loa!, ani put thereto more ſuet than 
read minc'd ſmall, with ſome Nutmeg and Sugar, 
tO yolks of Eggs, tempering it only with Roſe- 
aterzthen butter a little pewter-diſh in the bott m, 
d puc your Ruff after it lis well tempered therein, 
en bake it, when 'tis baked, flir it up from the bot- 
jm of the Diſh, and fo turn the under-fide upper- 
oft, ta: n ſtrew ſome Sugar npon the brims of the 
iſh. and ſerve it firſt to the Table. | 
55. To boyl Sparrows, Larks, or other ſmall Birds, 
Tate a Ladk- ul of ſtrong Mutton-broath., <a fittle 
hole Mace, and a handful of Parſles, put in alittle 


FI: nter-ſavoury, ſea ſon it with Verjuice, Sugar, and a lit- 
TB e thicken it with a ſpoonful of Cream. and 
e yo ; 


of an Ege. -Þ 3 96. To 4 


have a bundle or two of Aſpatagus boyled, put in q 


a pound of fine Sugar, 4 or 5 blades of large Mace t 


and Garniſh the Meat with Dates, Marrow, lat 


the ſanice, and run them over with yu eet butter, 
Limon, cut like Dice, the Peel being cn: like (a 


Tube Compleat : 
96. To Boyl 4 capen with Aſparizue. = 
Boyl your Capon or Chicken in fair- water: and fon 
Salt, then put in their bellics a little Mace, chopę 
Parſley and ſweet Butter ; being boy led, ſerve tnt 
ſippets, and put a little of the breath on them; "Pie 


124 


Felt 


4111 


ren butter, and ſerve it on your Cipon or Chicken, 
97. Te Boyl « Chicken or Capon in white Broath, 

_ Firit boyl the Capen in Hinter and Salt then 3 pintshary 

ſtrong Breath, anda quart of White- w ine, and flew 

in a Pipkin with a quarter of 2 pound of Dates, n 


marrow of 3 Marrow-bones, a handful of white 
dive, ſtew theſe in a Pipkin very leaſurely, this it h 
only ſimper, then being finely ſlewed, and the bro: 
well taſted, ſtrain the yolks of 10 Eges, with ſome: 
the broath ; before you diſh up the Capons or Chi 
ens, put the Eggs into the broath, and keep it ſtirrit 
that it may not Curdle, give it a warm and ſet it fr 
the Fire: the fowls being diſh'd up put on the bro 


Mace, En live, preſervid Barberries, Oranges Lon 
Skirrets, Pomegranates, and Kernels. Make a Lear 
Almend-paſte, and Grape Verjuice. = 
33. Toboyl a capon with Sage and Parſley. 
Firſt boyl it in water and ſalt, then boy! fome 7 
Ney, Sage, 2 or 3 Eges hard and chop them; then h. 
2 few thin ſlices of manchet, and ſtew altogether 
break not the ſlices of bread; ſte them with ſome 
the broath wherein the Capon boyls, tome 13 
Mace Batter, a little White-wine or Vineg2r, v. 
afew Barberries or Grapes ; diſh np the Chickens! 


Lard, and boy! a little Peel with rhe Chickens, 
W Fry Rabits with ſweet Sauce. 
Cut your Kahit in pieces. wiſh 1t, and dry at vi 


ina Cloith, take ſome freſh butter. and fry the oon 


bit in it, when your Rabit is little more wo { rhe 
: 


yes. take a little Vinegar,fteſh butter and ſugar ; melt 
000 together, and ſo ſcrve it with ſippets, the Diſh 
id * 1 


uniſhed with Flowers, c. 3 
1 To make French Pottage called Skink, 


n balffovi it in a pot with 3 potrles of Spring · Vater, a few 
en. Flores, Mace and u hole Pepper: after the pot is 


ummed, put in a bundle of {weet Matioram, Roſe- 
ary, Thyme, Winter ſavoury, Sage and Parſley bound 
p hard, ſome Salt, and 1 or 3 great Onions whole, 


ones, and thicken it with ſome {trained Oat-meal, 

Manchet ſliced and ſteeped with ſome Gravy.ſtrong 
rv. th, or ſome of the pottage; then a little before 
ou diſh np the Slinł, put into it a little fine powder 


ices of French bread, and diſh the Mzrrow-bones on 
em in a tine large diſh,then have 2 or 3 Aenchers cut 


dund about it, and the Toaſts round about the difh 
rim; ſerve it hot, | 
rot. To make Goaſc-berry Cream, 


ith old Ciramon .Nutmeg, Mace, Sugar, Roſe-water, and 
Weg, diſh it up, and when it 15 f take up the Gooſe- 
ries with a pin, and flick them in rounds as thick 


vgar, and ſerve them up. _ | 
102, To make a Qualing· Pudding. 


{ Almonds blanched, and fiel beaten, then ſtrain 
em, and boyl it with large Mace, and ſeaſon it with 
iſe water and Sugar, then take 10 Eggs, and ; of their 
hites well beaten wi h ſmall Cinamon, and 2 or 3 
poonfrls of flower, mix all well together, and make it 


Tk 
de! 


the th ice of Buer, then wet a Cloatck and rub | 


fr v4 


| Cook's Guide. 125 


ake a Leg of Beef and chop it into 3 pie ces, then 


en about an hour before Dinner put in 3 Marro ] 


Wt /afr-n,and give it a walm or two; diſh it on large 


'0 Toaſts,and being finely Toaled, lay on the xnuckle 
Be:f in the middle of the diſh, the Marrow-bones 


Firft boyl, or you may preſerve your Gooſeberries ; 
en having a clear Cream boyled up, and ſeaſoned 


"FW they can lye upon the ſaid Cream; garniſhing your 
ſh with them, and ſtrew them over with the fineſt 


Take a quart of ſweet Cream, and rear half a pouud | 


- mom ig A” 
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126 The Compleat 
it with Flower, tying your Pudding round ther 
and boy! it in beef-broath 2 heurs; take it up and; 


a little White-wine, Sugar, and fliced Nutmeg into ; 
Pewter-diſh, and pat your Pudding into it v5 
rape ſome ſugar on the brims and ſerve it. : 


Take new. Milk and ſet it on the fire from morninſ®* 
till evening, but let it not boyl ; aud this is called n 
Lady Tong Clouted Cream. | 

104. Te Sonce a Tong Pig. = 

Scald a young Pig, boyl it in fair-water 2nd Whit” 
wine, put thereto ſome By-leaves, whole Ginger a 
Nutmegs quartered, and a ſew whole Cloves, boſe 
it thoroughly, and let it lye in the fame broath in: 
Earthen-pot. | AD | 
oF 105. To make Polonian Suuſages, 
| Take the Fillets of a Hog, chop them very (mt 
with a handful of Red-ſage, ſeaſon it hot with Ginge 
0 Pepper; then put into great Sheeps Gut, let it ly: 

f nights in Brine, then boyl it, and hang it up in 
Chimney where fire is uſually kept. Theſe Sauſay 
will keep a whole Year, and are good for Sal! 
or to garniſh boyl'd Meat, cr to rel:ſh a Glaſs 


| 106. To keep Salmon freſh 4 whole Month. yo 
Firſt boyl your Salmon as vſually, then put it ig 
an Earthen pot, and cover it in good white-wine- 
negar, pu: ting thereto a branch of Roſemary, and ke 
it very cloſe covered, and fo you may keep it, that 
will retain its perſect taſte and delicacy for one mon 
or more. 1 

| 107. To make tender and delicate Brayen. ct 
put a Coller of Brawn in a Kettle of Water, and 

it into an Oven, as ſor Honſhould-biead, cover it cl. 
and let it ſtand as long as you would do bread, andy © 
will be very excellent Brawn. 


37 5 
1 103. To make Clouced Cream 


108. 


Cook's Guide. 


there) 
andy 
$, int, 
Wd 


6 Weeks. | 


ehe hen boyl it well, and dry it with a Cloath,and 
74Þ it in dry Cloaths, and put it into ſome pot or 
efl-1, and kcep it cloſe from the Air, and it will keep 
ound 2 or 3 Months. | 


nor nit * 
109. Le dreſs Neats Tongues and Vdders. 


led n 
cam'd you mult have Turnips ready boyled, cut in 


Aarrots, or all of them; then put the Turnips all o- 
er the bottom of a large Diſh, then flice ont the 
on21 8, and lay the ſides one againſt another, flice 
he Udiers, and lay them between, oppoſite to one 
another ; Garnith the Cliflowers all over them, and 
he Carrots up and don between the Colſiflo vers, 
Ind Barverrics and Parſley u the brim of the <ifh. 
| 110. To make Pannado, | 
Take a quut of runnins-water, and put it on the 


Salle ſlices, about the bignef of a_Groat, and as thin as 
af Vaſers, lay it on a diſh on a tew Coals, then put it 
into the Water, with 2 han ifuls ot Currans pick d and 
waſh'd, a little large Mace, when it 13 enough ſeaſon 
it in with ſugar and Roſe-waters =» 

111. To make Liver Puddings. 

1d ze Take the Guts of a young Hog, waſh them very 
tharlf clean, and ly them 2 or 3 days in Water, take the 


men grate it very ſmall and fine, take to the weight 
cf the Liver almoſt the weight of Beet- ſuit, ſeaſon it 
and with ſalt, cloyes, mace, and nutmeg finely beaten, a 


t cle Penny-loaf grated, a pound of the beſt white ſugar, 


and 2 pound of Currans, a pint of good Cream, a quarter 
ola pint of Roſe-water, 3 Eggs, mix all together to 
tuch a thickneſs, that you may fill the Guts, then prick 


8. them, and put them into boyling water, and keep an 


even fire for half a quarter of an hour ; then take 
F 4 them 


129, 
dg, To krep powdered Beef after it 15s boyled, ſweet 5 or 


When your Beef hath been powdered about a fort- 


When they are boyled enougi in Beef-broath, and 


1£ces, and ſoak'd in butter, or eife Colliflowers and 


fire in a Sx4ller, then cut a little roul of bread is 


Liver of the ſame Hog and boyl it till it will grate; 


x *% 2 * 
L n * « 4 
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and Sugar, and ſtick it with Waters or blanchei Se 
Almond: 


with Salt and Pepper, Cloves, ſmall Raiſins, yolks off 


then diſſolve the yolks of 2 Egzs in ſome Wine- Vine- 


_ the ſauce over them with (ome beaten butter and capers, 
2 Limon minced ſm ill. barberies or whole pickled grapes, BY = 


128 
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them up and lay them upon ſtraw, you muſt hareShoy!: 
care not to tve chem too hard nor too ſlack, leſt rhejſſfer is 
break in boy ling. on t 


| 112. To Wake à rare Citron-Pudding, © 19,4 
Take a Penny-loaf and grate it, a pint and halt offfyay- 
Cream, half a d zen of Eggs, one Nutmeg ſli ced, 2 ite d 


ile Salt, an onnce of Candied Citron fl:iced fmall.a litfkpp 
. te Candied Orange peel ſliced, 3 ounces ot ſugar, uind 
theſe into a Wooden- diſn well flo wered, and cover ibo 
with a Cloath, and when the water boyleth, put i ake 


in, boyl it well, and ſerve it up with Roſe-Wate 


11 3. To bake 4 Gammm of Bacon. : 

Water it freſh enongh,and ſeeth it as tender as yon tl 
may to han lle it, and then pull off the skin and ſtr} i Heer 
with Parſley, Penny: royal, Thyme, Marjoram, 2 :rygold: ht be 


Camomile and Sugar, chop them ſmall, and ſe:lon then 


Egge hard. roaſted, then ſtuſt your Bacon, and cut off 
the lean of the Bacon, and mince it ſmall, and take: 
hand ful of your ſtuffing, and mingle it with 3 or. 
yolks of raw Eg g., and then put ic upon the Gamms:, 
then cloſe on the «kin ag1in, and cloſe it in paſte. 

| 114. Te Royl Woodcocks or Sn ites. 

Ithem either in ſtrong broth, or in water and] ? 
ſalt, and being boyled take out the Guts, ani chop, 
them ſmall with the Liver, put to it ſome Crumbs offer 
— White - Bread, a littfe Cock broath, and ſome Pt 

arge Mace, ſte v them toge her with ſome Gre») 


ar, and a little grated Nutmeg, and when you are rea- 
y to diſh it, put in the Eggs, and tir it among the let 
ſauce with a little butter, diſſi them on ſippets, and run 


115. 17% make a made diſh of Apples. 10 

put on your sk Illet of Water with ſome currans, I! 
boyling, then pare about a dozen of Pippins, and * 
5 . them 


have boy led tender put em into a Cullender, when the wa- 
ſt cheſſſer is drained from em, put em into a diſh, and ſea- 


on them (but ſtay till they are cold, leſt it melt your 
* „gu, it h ſugary roſe-water, cinamon and carra- 
Alt Of 

T ihe diſh, bottom, and all over the brim, then lay 

2 lit pples in the bottom round and high, wet it round, 
r, puſhnd cover it with the o: her ſheet, cloſe it, and carve it 
ver i 
but if 
Vate 


chen 


hake it, ſcrape ſugar u pon it, and ſexve it up. 
116. To make a F. For es 
Set 2 quarts of Cream over the fire, let it boy], then 


ke the yolks of 12 Eggs, and beat em very well,with 
z Or 4 ſpoonfuls of cold cream, and then ſtrain the Egg: 
ya the sillet ot hot cream, ſtirring it all the rime to 


tit ieep it from burning, then ſet it on the fire, and let 
ot boy! a little while, but keep it ſtill ſlirring for fear 
hempf burn ing, then take it off, and let it ſtand and. cool, 
c ohen take 2 or 3 ſpoonfuls of ſack, and put it in the 


it oniſh with 4 or 5 ſippets, ſet the ſippets a drying, and 


ke N ben they are dry that they hang to the diſh, ſweet- 


or Ienthe Cream and pour it into the diſh (ofuly, hecauſe of 


ne ſippets ſhall not riſe up; this will make 3 dithes : 
hen it is cold it is fit to be eaten. EO | 
117, To Boyl Flounders or Facks the bet wa >. 


and Take a pint ot white · Wine, the tops of youngtuyme- - 


hopſand roſemary, a little whole mace, a little whole pep- 


s ofſſper, ſeaſoned with verjuice, fait, and a little ſWeet 
meſBarter, and ſo ſerve it; you may do, fiſh in the ſame 


a Liquor 3 or 4 times. 
ne- 118. To 500 a Hawnch of Viniſonn. 


ers, N Pepper „Nut meg, Ginger, and Salt; put your Ranch of 


Pei Ni, boviing, delt pondered before; chen boy! 
1 3 or 4Liarersan ſtrong broth,and a arte mn; 5 
mfr th imo a FART: -., 


Ra nou ther.are boy ied, fret; 
llt | $4535 
em | | 
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em ſrom the Core into the ſaid water, when they are 


ay- ſeed then roul out 2 ſheets of paſte, put one inte 


boat the brims of the diſh as you pleaſe, prick it, and 


en- Firſt ſtuff your Veniſon with a handful of ſweer 
the Herbs, and Parſley minced with a little Bref- ſuet, and 
runfrolks of Eggs boy led hard; ſeaſon. your ſtuffim n 
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all to them drawn hunter and keep them warm by t 


Wards your diſh fide ; then take up the Veniſon be; 


with t 


Uk Waterganda good q tf of Sugar, ler yc ur Pol 1 


* 
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Fire, then boyl up 2 or 3 handfuls of Spinage in 1} 
ſame . Jy wr it is boyl'd up pour 4/4 DN oſt 
breth n put ina little Viuegar, and a Lade lful Se: 
Bueter,:nd a grated Nutmeg,your dith being ready wi 
Appers in the bottom, put on your Spinage round '« 


boy led, and pur it into the midd e of the dh, put! 
Mur GliSowers all over it, pour on your (weet butt 
over your callifowers, and garniſh it with Bar berris 
and the brims of the diſh with green Parſley minced 
ge is as good, done in the ſame mant er as Coli 
Fowers. | 


a 5 119. To make an Ecl-Pye, | 
Wan, flea and cut your Eeel in pieces, put te the 
a handſul of ſweet Herbs, Parſtey minc'd with an Onin 
ſeaſon them with Pepper, Salt, Cloves, Mice and Nutmeg 
and having your Coffin made of good Paſte, put ther 
in, and ſtrew over them a handtul cf Cerrans, and 
Limon cut in ſlices, then put on Butter and cle ſe th 
Pye, when it is baked, put in at the Funnel a litt p. 
{weet Butter, White-wine and Yinegar, beaten up wt p. 
couple of Yolks cf Eggs. x 
120, To bake Steaks the French way. 
Seaſon the Steaks with Pepper, Nut meg and Salt ligh' 
I, and ſet them by; then take a piece of the leane! 
che Leg of Mutton, and mince it ſmall with ſome 
Beef · ſuet, and a few ſweet Herbs, as tops of Thy me it 
Penny-royal, grated Bread, yolks of Eggs, (weet Crean 
Raiſins Xx the Sun, &c. Work all thele together, ang fr 
work it inte little balls or pudd ings, put them in ;; 
deep reund pye on the Steaks; then put to them ſony 41 
Butter, and ſprinkle it with Verjuice, cloſe it up and o. 
Sake it, when it is enough cut it up, and liquor ii d: 
. he juice of 2 or 3 Oranges and Limon:. 
121. To male a Harden or Pear pe. 
Bake j our Wardens or Pears in an Oven with a lit 


— 


1 
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by t be covere:l with a piece of Dough ; let them not be 


in ally baked by a quarter of an hour ; when tt ey are 


oft 


"Wc: 


8 a high Coffin, and put them in whole, ad- 
Y WI 


dug to them ſome Cloves, whole Cinamon, Sugar, 
with ſome of the Liquor in the Pot, fo bake it. 

1 0 122. To flew a T. out. | 
bei Take 2 large Trout, fair Trim'd and waſh ir, put 
put ix inco a large Pewter-diſh ; then take half a pint of 
Tweet Wine, with a lump of Butter, and a lit:le u hole 


ſmall, and put them into the belly of the Trout, and 
{o let it ſtew a quarter of an hour hen mince the yolk 
of an hird Exg, and ftew ir on the Trout, lay the 
Herbs al out it, ſcrape on ſugar and ſerve it up. 

123+ To make Sas ce for Pidgeons. 


ſo me Pa fley in the belly of the Fo vl; or elſe Vine- 

kaves, a d mix it well ro ten dy ur i: on. 

| 124. A general Sauce for Wit: Fowl, | 
Th mol general Sauce for Wiid towl roaſted q, as 

Du ks, Mila d, Wiigzeons, Teal, Snipe. Shealrake, 

Ploy:rs, Puets, and tue ke, is only Muſtard and Vi- 


negar, or Mudard and Verjice mixed together, ox 


clie n Onion, Water and Pepper. 
Fs 125. T. Roa a Cows Ulder, 
B yl your Udd-r ery vell, then Aickit thick all 


it to che fire. and haſle it very well with fweer butter, 
and when it is ſuffi iently roaſted and brown, draw it 


chafiug· diſh of Coals, and crumh in ſome White: bread, 
and boy] itil it be thick, then put to it good fore 
of Sugar and Cinamon, and purring it into a clean 


ct the diſh with Fagar, and ſy ſerver. 
126. To make a Spinage Tart. 
Take of good So inage, and boyt it in white-wine, 


1 2 Pereter-difh, not leaving any unſtrained; put to it 
x Roe 1 


* 


een 


Mice, Parſl:y, Savcury and Tnyme; mince them all 


Melr ſome Vinegar and hutter og ether, and roaſt 


over With Cloves, td when it 13 cold ſpit it and lays: * 


from the fire. and put {ome Vinegar and Butter on a2 


diſh, Uv the Cows Urider therein, and trim the ſides 


ti j it he as ſoft as Pap; then take it and ſtrain it al“ 
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132 The Compleat 
Roſe- water, good ſtore of Sugar, and Cinamon , 
boyl it till ir be as thick as Marmalade,then let it cog 
and aſter ward: fill your Coffin to adorn it, and fervc i 
it will be of a green Colour, | 

| 127. To make 4 Tart of Rice. — 


Pick your Rice very clean, and boyl it in (wee 


Cream till it be very ſoft, then let it ſland and cool 


put to it good ſtore of Cinamon and Sugar, and th 


1 om of a coupleot Egge, and ſome Currans ; ftr ani. 


at all well together: Theo having made a Coffin 2 
for other Tarts, put your Rice therein, and ſpread i 


all over the Coffin, and break many (mall bits offi 


ſweet butter upon it all over, and ſcrape ſome ſugA 
ver 1t, then cover the Fart and bake it, and fervent 
s other Tarts. | 4 
128. Jo male a Codling Tart. 
Take Green App'es from the Trec, and Coddle en 
in icalding Water, withom breaking, then Peel tht 
$kin from them, and {'> divide them 1ntÞ halves, an 
cut out the Core, and ſo lay them into rhe Co 
and do as in a Pip pin-tart, avd before yon cover it 
when-the ſugar 1s caſt in, ſprinkle a good ſtore 
- Roſe water on it, then clole it, do a4 10 the Pippin tart 
12 129. ſo make a Pippin tart. 

Take of the tairclt Pippim and pare them, and t he 
divide them juſt in halves, and take out the Core 
clean, then rcul the Ce ffin flat, and raiſe. a ſmall vere! 
of an inch or more high ; lay the Pippins wich the 
hoilow fide. downward, c. oſe one another, then put i 
a few Cloves, a it:ck of Cinamon broken, and a little 
pizce of Butter, cer all clean over with ſugar, an 
to cover the Coffin, and hake it as other Tarts ; wheat 


it is baked, boyl tome bete and roſe, water rogethet, 


and anoint he Lid all ove; with it, and chen ſcrape, 
or ſtre on it good ſtore of ſugar, and ſo let it in ti. 
Oven again, and hen fc 2 it up. 1 

: 1395, Lm. a Cherry Tart. 
Toke taeſante (bereits you can ter, and pick then 
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Cooks Guide. 133 
„ n as for your Pipin-tart, and cover the bottom with 
it cooſſſugar, then cover the ſugar all over with cherrics, 


bs. Ws 


* 


rve iflthen cover theſe cherries with ſugar, ſome ticks of © 
az (£2 onand a few cloves, then lay 1n more cherries, A 
Fugger, cinamon and cloves, till the Coffin be filled up, 
ſwerſthen cover it and bake it, in all points as the codling 15 
cool nd pippin-tarts, ind fo ferve it. In the ſame manner Fil 
d cyon may make Tarts of gooſe-berries, ffraw-berries, raſ | | 
Ur an erries, bill-berries, or anv other berry whatſoever. . 
tha a 131. To male 4 Mince-Pye. Y 


ead i Take a Leg of Metten, or a Neats tongue, and parboyl » 
its o it well, the Matton being cut from rhe bone, t hen put 
lunga to it 3 pound of the beſt Mt tan · ſuit, ſhred very (mall; 
Tveiff then tpread it abroad and ſeaſon it with falt, cloves 
and mace, then put to it good flore of curram, great _ 
raiſint and pruans clean waſhed and picked, a few © 
dates ſliced, and ſome orange- peels flieed : then being 
all well mix" together, put it in'o a Coffin, and only | 
= Coffi:s, and fo bake tnem, and when they are ferved _ 
up, open the Lids, and firew ſtore of ſugar on the 
top of the Meat and Lid. 
132. To male a Calves-ſoot Pye. 1 
Boy l your Calves-feet very well, and then Pick all! 
the Meat from the Banes, when it is Cold fhied it as 
{mall as vdu can; and ſeaſon it wich Cloves 2nd Mace 
and put in good {tore of Curr ins, Raiſins and Pram, 
then put it into the Coffin with good ſtore of ſweet 
Butter, then break in whole ſticks of Cinamon, ana 
Nutmeg fliced, and ſeaſon it with Salt, then cloſe up 
the Coffin, and only leave a vent- hole, put in ſ me 
Liquor made of Verjuice, Sugir, Cinamon and Bucer 
boyled together, and ſerve it. = 
133 To make 4 Tanfee, ö 4 
Take a certain number of Eggs, according: to the 
bigneſs of your frying- pan, and bre. k them into a diſh, 
taking away the white of every third Exg, hen with 
a ſpoon take away the little White Chicken knots, 
Fen that ſtick upon the yoks , hen w tha little (rem heae 
Go them very well together, then take of Gre. . Po © 
| $3+5AC _- 
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keep it from'Curdiing, then pour the Broth upon the 


- Salt, and ſerve the Yeni/en 04 the Sauce, when Roaſ- 


2 ts PEA 
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blades, Violeat-leaves, Strawberry leaves; Spinage and S. 
cory, of eacha like quantity, anda few Waluut- Tre 
Bus; Chop and beat all theſe very well, and the 
ſtr in out the jui e; mix it then with a little dy 
Cream, piit to it the Eggs, and (tr all well rogether;the 
pu: in fe Crumbs of fine grated Bread, Cinamo 
ca and Salt, then put ſome ſweet Butter into: 
Frying pan and as oon as it is melted put in the 7. 
and ry it bro vn without burning, and with a Git 
turn it in the Pan, as occafion ſhall ſerve, flre / goo 
Kore of ſugar on it, and ſerve it un. 
A. N « Pike. 

After your Pike is dreit and opened in the back ar cf 
laid flat, as if it were to fr., then Jay it in a larg 
Di/h,putto it white-wine to cover u, ſet it on ti e coal. 
and let it boy l gently, if Scum ariſe, taker off rhe 
put to it Curr ins, Siigar, Cinanon, Barberies as many 
Prouans as ill garnith tie Diſh, then cover it cl fe 
w:th nother diſh, aud let it ſtew ill tne fruit be ofr 
and he Pike enough, then pu' to it a good pe o 
ſaect Butter; with your Scummer take vp ts Fil 
and liy it in adiſh witn ſippets, then take a couple of 
yoiks of Egss only, and beat them together el, ith 
2 Poonfial ot Cream, and as foon 233 the Pillen ta ken 
out, put it info the Broth, and itir it exceedingly, to 


Pike, and Trim the ſides of the d:th with Su, Pruans, bo 


and Barberries, with flices of Oranges and Limons, de 
al. d ſo ferve it up. | . 8 


| t 135. To Ro 453 Yeni ſon. | — 

If you wonld Roaſt any Vn after you waſhed it, V 

and cleanſed all the Blood from it, you mint ſtick i: be 
with (loves all over onthe out- ſide, and it it be Lean, 
Lind it with either Motton or Pork. Lard, but Mutton is 
the beſt, then Spit it, and Roaſt it by a ſoaking Fire, 

then rake Vinegar, crumbs of Bread, and ſome of the 4 

Gravy that comes from the Feniſon, and boyl em well L | 

in a diſh; then ſeaſon it with S/ gar, (inamen, Ginger and] P 
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136. To Roa a piece of freſh Sturgeon, 


Sl way the hirdne(s; when it is enough, ſetve it up- 


137. To Boyl 4 Garxet or Roach. 

Firſt draw your Fiſh, and then either ſplit it, or 
Hyatt pen in the back, and Truſs it round; then 
vaſh it clean, and boyl it in Water and Salt, with a 
bunch of ſweet Herbs, then take it np in a large diſh, 
zn] pour into it Ferjuice, Nutmeg, Butter and Pepper, 
aſter it ha h ſtewed a little, thicken it with the) ojks 
of E. gs, then remove it hot irto another Diſh, and 


Garn th it with ſlices of Oranges, and Limon, Barberries, 


Prrans and ſugar, and fo ſerve it up. 
138. To make a Carp Pye. 3 

After you have drawn and waſh'd and ſcalded a fair 
large Carp, ſcaſon it with Pepper, Salt, and Nutmeg, and 
then put it into a Coffin, with good ore oi tweer 
Butt r and then caſt on Raiſins of the Suu, the juice of 
Limon, add tome ſlices of Orange- peels, and then ſprinkle 
on a little Vinegar, cloſe it up and bake it, . 

139. To make a Chicken Pye, 

After you have truſt your chicłeus, then break their 
Legs and Breaſt-bones, and raife your cruit of the heſt 
Paſte, jay t lem in a Coin, cloſe together, with their 
bodies fu. l of Butter, and then lay upon them, and un- 
Jerneath them Cxrrans, great Riiſins, Druans, (inamon, 
ſugar, Whole Mace and ſugar, whole Mace and ſale, then 
cover all with good ſtore of Butter, and ſo bake itzthen 
pour into it White-wine, Rofe-water, jugar, Cinamm, and 
Vinegar mixt together, w:ti1 the Volks of 2 or 3 Eggs 
beaten amongſt it, and ſo ſerve it. 

140. To make Al mond Water, 

Take bla nched A monds heaten in a Mortar very ſmal, 
putting in now and men one ſpoontul f cream, to keep 
them from oyling 2 Then boyl as much cream as vou 


pleaſe with your beaten Al monds, together wich a blade 


of Mace, and feaſen it with Sugar, then ſhake it, 7 


Stop your Sc argen with cleves, then (pit it, and let 
t roaſt very leaſurly, bafting it cont inually, Which will 


err 


on the Veni on ſauce; with ſalt only thrown upon it. 


3 . 


Fea 


3+ 3 
: 


Sugar ſcraped thereon. 


u bat enough. put to it a handful of carrans waſhed, a 


bol Verjuice, and a little ſhred Parſley, with ſome 
- Fried, pour in the Sauce all over the M-at. and fo 


with the fance, and ſerve it. 
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ſtir it till it be almoſt cold, and then let it fland til! 
you ſerye it; and then Garniſh your diſh with fe 


: 141. To make an Almmd Pudding. 

Take 2 pound of bianched Almondi, and beat itn 
ſmall, put thereto ſome Roſe-water and Ambergreeſt 
Often therein o, as you beat them, then ſeaſon it with 
Nutmeg and Sugar, and mix them wich grated bread, 
Beef-ſaet, and 2 Eggs, and ſo put it into à diſh,tying 
a Cloth round about it, and boyl it. 

18342. To make Water-Gruel., 5 
Take a Pottle of Water, a handful of great Ot 
Pickr, and beat in a Mortar, put it in boyling, when it 


Faggot or 2 of fweet Herhs ; 4 or 5 blades of large hit 
Mace, and a little ſi ced Nutmeg, let a grain of MET“ 
be infuſed a while in it, when it is enougò ſeaſen it Bo 
with Sugar and Reſe-water, and pmt to it a little drawn 
butter. | 
I43- To flew Sauſages. | T.. ! 

Boyl them à little in fair-water and ſalt, and for. 
fance boy! ſome Currans alone, when they bealmoft 
te nder, pour out the vater from them, and pur to em 0 
2 little Wiire wine, butter and ſugar. and ſo ſerve it. hd 

| I44- Te make a Rare Frieacie, . u! 

Take young Rabi:s, voung ( khickens, or 1 Rack of h 0 
Lamb, being cut one Rib from anther, and Parboyl on : 
either of theſe very well, in a Frvine-pan. with a Ntnlt 
little Water and Sat, then pour the Water and Salt 
from it, and fry it with ſweet Butter, and make ſauce T: 
witn 3 Yolks of Eggs beaten well, with 6 Cy00nfuls 


ſliced Nimm g and ſca ded Goo ſeberries, when it is That 
le it thicken a little in ine Pan, then lay it in a difh 
145. To make an Oatmeal Pudding. 
Take a pi of Milk, and prit to it a pant of large 


O.:rreal, let it land en the i etil tit be foalding hot, 10 
a eos 2 tn 
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bu en leſt it ſtandby and ſoak about half an hour, then 
ck a tew ſweet Herbs and ſhred them, and put in 
alf a pound of Currans, and half a pound of Suet,and - 
bon ſpoonfuls of Sugar, and; or 4 Eg; theſe pu 
to a bag and hoyleJ, do make a very good Pudding. 
: 145. To make an Almond Tar. 
Raiſe: an excellent good Paſte, with 6 Corners an 
'Fach deep, then take ſome blanched Almonds very finer 
= beaien with Roſe- vater, take a pound of Sugit to 
pound of Almonds, ſome grated Nutmeg, a little 
1: (cam with ſtrain d Spinage, as much as will cover the 
oe: Imonds Green, ſo bak: it with a gentle heat, in an 
yen, not ſtp1tting the door, draw it, and ſtick it 
hy vith a Candied Orange, Citron, and put in Red and 
2, ('Vhite Muſcadine. | 
= 147. To bel Pidgeans with Rice: N 
Fog Boy ] your Pidgeons with Marton · brath, putting ſweet 
erbs in the bellies, then take 2 little Rice, and boy l it 
a Cream with a little whole Alice, ſeaſon it with ſu- 
oer. lay it thick on their breaſts, wringtng alſo the 
ce of Limon upon them, and ſo ſerve them. 
149. To Barrel up Oyſters. 
Open your Ojſters, take the Liquor from them, and 
nix it with a reaſonable quantity of the beſt White- 
Vine. vinegar, with a little Salt and Pepper; then put 
„the Oyſters imo a ſmall Barrel, and fill them up with 
2 Ichis Pickle, and this will keep them 6 Months, ſweet 
+ Ind good, and with their Natural Taſte, 
149. Te make a comſtip Tart, | 


reeſt 
vith 
ead 
7 


a 1 
> 


2 handful or 2 of Grated Naples-bisker, and about a 
pint an] halt of Cream, boyl them a little on the fire, 
then take them off, and beat in 8 Eggs with a little 
Cream, if it do not thicken, put it on cke fire till it 


doth gently, but take heed it Curdles not, ſeaſon it with: - 


Sugar, Koſe- water, and a little Salt: Bake it in a diſh, 
or little open Tarts; it is beſt to let your Cream be 
cold, before you ſtir in the Eggs. : 


, X 
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* | Take the bloſſoms ofa Gallon vt Cow/tips,minee them 
exceeding ſmall, and beatthem in a Mortar, put to them 


2 


: 


oy 4 >.» 
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| 150. To Bake a Calves head to be eaten Cold, {arr 
Tou muſt half boyl a fair Calves-bead, then take ooget 
all the bones on both ſides, and ſeaſon it withthe à Hu 
ſaid ſeaſoning, and Lard it with Bacon, and à Jun 6 
 Limon-peel ; them having a Coffin large enough, n 


4 


very high nor thick, but make it Fonr-ſquire. || N 
on ſome ſheets of Lard, on the Top, and butter, vw ngſoo! 
it is bak d and cold, fill it with clarified butter. at 


. 171, To make Pear Puddings, 
Take a cold capon, or half Roaſted, which is mu 
better, then take ſuet ſhred very ſmall, the Meat a 
ſuet together, with half as much grated bread, ty 
ſpoonfils of Flowers. Nutmegs, Cloves, and Mace, Sugar 


much as yon pleaſe, ha'f a pound of Curran, the yo C 
of 2 Eggs, and the white of one, and as much Creiſul 
as Vill make it up into a ſtiff Paſle: Then make it Rab 
in Faſhion of a Pear, a ſtick of Cnamos for the Nlaitwe 
and the Head of a Clove. 1 
152. To male a Hotch-Pet. Sip 
Take a piece of Brisket of Beef, a piece of Mutto 
_ Rnnckle of Veal, a good Culiender of Pot-herbs, a 
minced Carrets, Onions, and Cabbage, a little broken, bo get 
all cheſe together until thev be very thick. Ye 
153. To make a Tart of Medlars, - RO 
Take Aedlers that are Rotten, then ſcrape them a We 
ſet them upon a chafiig-diſh of Coals, ſeaſon 'em w ii an 
the yolks of Egge, Sugar. Cinamen and Ginger; let it 6: 
we ll, and lay it on Pafte, ſcrar e on ſugar and ſerve! 
| 154. To make a Limow Caudel, 85 * 
Take a pint of White-wine, and 2 pints of Water, a C 


let it boyl, put to it half a Manchet, cut it as thin an it: 
as ſmall as yon can, put it in with me large Mace 


then beat the yolks of 2 Egss to thicken it, they n 
ſquec ze in the juice of half a dozen Limons, and feaff} fi 
fon it with Suzar and Roſe- water. ta 

157. To male an Italian Pudding. 0 


Take ſine Aanchet, and cut it in ſmall pieces Ik f 
Dice, then put to it halt a pound of Beeſaſuet Mincei te 
ſmall, Kaijins of the Sun, loves, Mice, Dates, minced ſuga! 

| | NMarren 
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larriw, Roſe-water , Eggs, and cream, mingle all theſe 
ke ofogether, put them in a butter'd Diſh, in leſs than an 
 2'onour it will be well baked, when it is enough, ſcra 
tel 'ithÞn G1gar and ſerve it vp. | 
zh, If 156. To make a Gooſe-berry Cuſtard, 
When you have cut off the ſticks and eyes of your 
Pooſe berries, and waſh'd them, then boyl them in 
ater till they will break in a Spoon, then flrain 
hem, and beat half a dozen Eggs, and ſtir them toge- 
ber upon a Chahng-diſh of Coals with Roſe-water, * 
5 weeten it well wich fugar, and always ſerve it 
- CO * : — 55 
157. T make a Fricacie of Rabbits, 

Cut your Rabits in ſmall pieces, and mince a hand. 
rei ſul of Thyme and Parſley together, and ſeaſon your 
t 1FRabics with a Nutmeg, Pepper and Salt; then take 
- laWJtwo Eggs, and Ver juice beaten together, then 
throw it in the Pan, flick it, and Diſh it up in 


Sippets. N 
| 190. To make Cracknells. 

Take 5 or 6 pints of the finefl wheat-flower you can 
get, to which pur in a ſpoonful, and not more of good 
Yealt; then mingle it well with Butter, Cream and 
Roſe· water, and * finely beaten, and working it 
well into Paſte, make it into what form you pleaſe, 
and bake it. Rs 9 28 


— 


160. To make Pan cakes. | 

Put 8 Eggs to 2 quarts of Flower, caſting by four 
whites, ſeaſon it with Cinamon, Nutmeg, Ginger, 
Cloves, Mace, and Salt, then mike it up into a 
ſtrong Butter with Milk, beat it well together, an! 
put in half a pint of Sack, make it ſo thin that it may 
run in your Pan how you pleaſe, put your Pan on the 
fire with a little Butter, or Suet, when it is very hot, 
take a Cloath and wipe it out, ſo make your Pan very 
clean, then put in your Butter, aud run it very thin, 
Ik ſupply it with little bits of Butter, and fo toſs it of- 
ces ten, and bake it Criſp and Brown. 3 


— 


and currans, and Sugar, and ſtore of jumps of Marron 


4 little more Cream toit, ſo having your thin low Coffins 
ie dryed, fill them ap, and bake them; you may garniſl 


alike, and rub over your tongues very well with that, 


Pepper; let all theſe Rew together covered till they 
2 
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N09 t. To mate 4 Junlet. EL. * ti 
Take Ews, or Goat:-milk, or for want of the oP 
Cow3-miik. and put it over the fire to warm; the g 
put it in a little Runnet, then pour it out into a.. 
and let it cool, then ſtrew on ſhme cinamon and Sug 
and take ſome of your Cream and lay on it, ſcrape o 
Cigar and ſerve it. | 
1862. To makt excellent Marrow-ſpinage Paſtics. | 
Take Spinage andchop irzlirtle,then boyl till off 
be tender, then make the beſt rich light cruſt you ca 
and toul it out, and put a little of y cur Spinage into off 


clap the Paſte over this to make little Paſties dee; 
within, and fry them with Clarified Butter. 

163. To make a Pine-Apple Tart. ' 

Reat 2 handfuls of Pine-apples with a prick'd Quince an 

the pulp of two or three Pippins, when { are well beate 

put to them half a pint of Cream, a little Roſe-water, . 

golks of 6 Eggs, with a handful of Sugar. if it be thick ad; 


them with Orang edo, or Lozenges of Sugar-plate, or WH e 
eife gon pleaſe. Nos 

164. To dry Neats-tongues, 57 

Take By ſalr beaten very fine, and ſalt. peter, of each} © .* 


and cover all over with it, and as it waſts put on mort, pee 
and when they are hard and ſtiff they are enough, hen Fel 
roul them in Bran, and dry them before a ſoft fire, ard © 
before you boyl them let them [ye a night in Pump- {ma 
water, and boyl them in the ſame Water. | Art 

| 165. To flew Birds the Lady Buttlers way, a 4) 
Take ſmall Birds, pick them, and cut off their Leg iff ''© 


fry them in ſweer butter, lay them in a cloath to dry ſl ©! 


up the butter, then take Oyſters and mince them, and if '© 


put them in a diſh, pot to them White-wine and wh 


Cinamon, put in the birds with Cloves, Mace and ſav 


ongh, then tut into it ſome Sugar, and ſome ||| fi 
_ EG | | toaſted Oil 
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oafted Manchet, and put it in the Diſh, and ſo ſerve 

(ef t up to the Table. „ 
166. To make a ſweet Pye with Lamlſtanes, and 

Sweet breads and Sugar. 

Slit the Lamb- ſlones in the middle, and skin them, 
oem the Sweet-breads both of Veal and Lamb, and 
wipe them very dry : take the L1mb's Liver, and 


1; and ſlice it, ſeaſen all with a little Salt, Nu meg, Mace 

nd Cloves beaten, and ſome whole Pepper, then 

„ored two or three Pippii®. and Candied Limon and 
Ofange-prel, half a dozen Dates ſliced, with Currans, 
hite Sugar. a few Caraway-ſceds,a quarter of a pint 
of Vcrjnice,and as much Roſe-water, rwo Eggs, roul 
up all theſe together with the juice of Spinage, and 
ay a Pud ling, then a ſweet-bread, then a Lamb-ſlone, 
till yon have filled up the Pye, and cover them with 
Dates, and fliced Citron and Limon. When it is 
drawn take 2 or 3 Yolks of Eggs, beat them, and put 


0 
ce 


fo to them a little ſreſn Butter, White-wine and Sugar, 


i and ponr it into the Tunnel, fcrape ſome Loaſ-ſugar 
„pon the Lid, and ſo ſerve 1. 
| 765. To Roa Eels. = 
When they are ftead cut them to pieces, about 3 


oer Inches long, dry them, and put them into a iſh, | 


t. wi cealittle Thyme, 2 Onions, a piece of Limor - 
re peel, a htte Pepper beaten ſmall, Nutmeg, Mace, and 
en Salt, when it is ent exceeding ſmall. firew it on the 


rd Eels, with the VIKS& Of 2 or 3 Legs, then having a. 


p- {mall Spit, or elſe two {gnire flicks m.de for that 

purpoſe, ſpit through the Eels croſs ways, and pnt 

a bay-ſea{ berween every piece of Ee, and tying the 
re nicks On a fit ler 'em roaſt ; you need not tran em 
'y conſtamly, bur ler em fla d nilet er Hess er ae hrou n 
of foo them onthe other fie. and fu: the diſh (in 
A which the Fel was with the ſeonrg) uaderneath to 
gave the Gravy,batte it over with gweet butter, Tre 
y || ſaucenanſt be a little Claret-wine, lume minced Oy- 
|| fiers with their Liquor, a grated Nutmeg, and an Ou 


on, witn ſweet butter and 10 lerve it. 168. To 


red it very ſmall take the UJder of a Leg of Veal 7 


: 
* 
1 
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168. Toboyl Cocks or Lark, _, 

Boyl them with the Guts in them in ſtrong broat 

or fair Water, ard 3 or 4 whole Onions, large Ma 
and Salt, he Cocks being behled make ſance with fon 
thin ſlices of Manchet, or grated bread in anthe 
Pipkin, and ſome cf the broath where the Fo, off M. 
the Cocks boyl, hen put to it ſome Butter, and t 


Guts and the Liver minced, then take ſome yolks o;o'e 
Eggs diſſolved with Vinegar, and tome grated Nujify rj 
meg, put it to the other ingredients, ftir them tops ,ve 
ther, and diſh the Fou! in fine Sippets, pour on Mrd 
ſauce with ſome ſliced Limons, Grapes or Barbetri e 
and run it over with beaten butter. . ot: 
8 | 169. To broyl Oyſters, _ | . 

Take the biggeſt Oz/ers you can get, then take a lit r. 
mi ced Thyme, grated Nutmeg, grated bread, aniSyirl 


"3 lirtleſait, put this to the Oyſters, then get ſome 


F the largeſt bottom ſhells, and place them on the Gr: 5 

Iron, and fut z 0: 3 Oy ſlers in each ſhell, then ty 
145 ſome bmter to them, and let them ſimper on the o 
18 till the Liquor bubbles low, iupplying it (ll wil” 


butter, whenthey are Criſp. ſeed them with Wai p 
wine. anda little of their on Liquor, with a littYayn 
ga ed bread, Nutmeg, and minced Thyme, put Sand 
much only as torel:iſh1', ſo ler it HO] np agaiq like 
es add ſome drawn butter to thicken them, and v1 od 
them. 


55 | 170. To pickle Oyflers. | : doy 
Take a quart ot tue largeſt great Oyſters, with all pee 
their Liquor, waſh them clean and wipe them, add re a 


„ 
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9 them a pint of fair water; and half a pint of white If, 
. wine Vineger, half an onnce of whole Pepper, M wi 
BY? ! of ſal an ounce of large Mace 
[7% Handful! of ſalt, a quarter of an ounce of large Mac 

I with the I iquor of the Oyſters ſtrained; pur altoge 
WT. ther in a Pix kin over a ſoft fire, let them ſimper tog o 
. ther a quarter of an hour, when the Oyſters are S. 

44 Trough rake them up. and pur them into = little f Re 


water and Vinegar, till they be cold; let the Pick per 
boyl a quarter of an hour after the Oyſters are tak} dl 
| Uf 
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p, do th being cold, put them up together; when 
du uſe the m, Garniſh the diſh with Barberriei aud 
mon, and a little ot the Mace and Pepper, and pour 
1 ſome ol tne pickle. | 


Ott 171. Te make Engliſh Pottage. : 
4 Make it with Beef, Muiton and Veal, putting in 
by ome Oat-meal, and good pot-herhs, as j:arfley, ſorrel, 


10'et-leaves, and a very ii:tle Thyme, add ſweet 
rj ram, ſcarce to berafted, and ſome Marygoid- 
eaves at Jaſt ; you may begin to boyl it over Night, 
nd let it ſtand warm all night, and make an end of 
bor ling it next Morning, it is good to put into the 
ot at firſt 20 or 35 corns of who'e Pepper. 
; 171. To ſtew Beef. Eo 

Take very good Beet, and ſlice it very thin, beat it 

vith the hack of a Knife, put to it the gravy of tome 


ne Meat, and ſome me, and ſtrong broath.tiw-er Herbs 
NE quastity, let it ſtew till it be very tender ſe ſon it 
N p ; 


o your hking.and garniſh your dith with Marygo'ce 
lowers, or Barberrics. | 
173. To make excellent Minc'd Pyes. 

Parboyl Neats-tongwues, ther Tt ei and haſh th m]) h 
as much as hey weigh of Beef:ſiet ant tioned Reiſen 
and pickt currans; chop all exceeding mall, that it be 
like pap; empioy therein at icait an h ut more tan 
ordinarily is uſed, then mingle a very little Sugar 
with them, and a little Wine, and thrult it up and 
down, ſome thin ſlices o! gicen Candied Citron- 
peel, and pur this ino Coffins of fine light, well 
reared Cruſt, hal! an hows baking will be enough : 
If you ft:cw a fe Caraway-Comfits on tae top it 
will not be amiſs. | 
174. Te Pickle Mall beef, Chineor Surlvin. 


Salt, prick in here nu thete a few whole Cloves, and 
Roalt 1: ; then take Claret-wine Hine- vinegar, w hole Pep- 
per, Roſemary, Bays and Thyme, hound up ciofe in a bun- 
dle, aud boy led in tome Claret-wine, and Wine-vinegar, 


tuff any of the afort aid Beef With Penny-rohal, or 
o her { weet Herbs, or Parſley. Minced ſma.l, and ſome 
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pieces, and ſeaſon it with Pepper, Ginger and 82 t. la 


Parſley, 6 ſprigs of Winter- ſavoury, flirew it on the 


h ndfuiof Currans wel wi#fhtand Pickt. a little ſugat 


hours it will be we well baked, draw it forth, and put 


I 
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make the Pickle, and put ſome ſalt to it, and pacil - 
up in a barrel that will juſt hold it, put the pickie . 
it, cloſe it on the Head, and keep it for your uſe. 
. 175. To make a Double tart. | 
peel Codlings tenderly boy led, cut chem in hal 
and fill your Tart ; put into it a quarter of an hundn 
of Codlings,a pound and half of ſugar, a few cloves . 
a little C namon, cloſe up the Coffin and bake if 
When it comes out cut eff the Lid, and having a L 
cut in flowers ready, lay it on, and Garmſh it wit 


riet, and place a pre ſerved Quince in the Middle, au 
ſtrew it with Sugar - bi: kets. | | 
176. To make a Warden or Pear-pye. | 

Bake your Wardens or Pears in an Oven, with 

little Water and a good quantit of Sugar, let yu 

ot be covered with a piece of Dongh, let them na 

ſully baked fur a quarter of an hour, w hen they at 

cold make a higl. Coffin, and put them in whole, a 

Jing to them ſome Cloves, whole Cmamon, Suga 

with ſome of the Liquor they were baked in, ſo bake i 

177. To bake 4 Pig Cum Faſhion. 
Flea a ſmall young Pig cut in quarters, or ſmalle 


it into a fit cofita, firip and Mince {mall a handful c 
Meat in the Pye, and ſtreC upon that the Volks of 
or 4 hard Eggs Minced, and lay upon them 5 or 6 
blades of Mace, a handtu! of Cluſters of Barberies, p. 


half a pound o ſweet-butter or more; cloſe your py 
and ſet it in an Oven as hot as for Manchet, and in 3 


in half a pond of Sugar, being warmed upon the 
fire, pour it all over the meat, ard put onthe Pve-lic 
again, ſcrape on Sugar ard ſerve it hot to the Table 
178. To make a Pudding of Hegs-Li ver. 
Boy your Liverg.nd grate it, put to it more grated 
Bread then Liver, with as much fine fower of either 


put 
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it 12 Eggs to the value of a Gallon of this mixture 
ith about 2 pound of beeſ-· ſuet minced ſmall, and a 


Pound and halt of Currans, halt a quarter of a pint of 
1 oſe-water ,a good quantity of Cloves and Mace, Nut meg, Us 
* aamon and Ginger, all mixed very ſmall, mix all theſe 7 


ith ſweet Milk, and Cream, and let it be no more 
Ficker then Fritter-butter, to fill yohr Bogs-guts, you "1 
Wake 1t with the Maw, fit to be eaten hot at the table; 
your knitting or tying the Guis, you muſt remem- 
Wer to give them ; or rag Scope; In your put- 
ng them in boyling Water, you muſt handle them 
Pund, to bring the meat equal to all parts of the gut; 
Dey will ask a bout half an hours Boyling, the boy! 
z muſt be Sober, i the Wind riſe in them, you muſt 
> ready to prick them, or elſe they will fiye and 
rſt in pieces, | 
179, Olives of Beef Stewed and Roaſted, 
rate a Buttock of Beef, and cut ſome of it into thin 
ices as broad as your hand, then hack them with the 
ack of your knife, Lard them with (ſmall Lard, and 
aſon them with Pepper, Salt, and Nu. meg, then make 
Ferſing with ſomeiweet Herbs, Th me, Onions, the 
Polk of hard Eggs, Beef-ſuit or Lard, all minced, 
me Salt, Barberries, Grapes or Gooſeberies; ſeaſon © 
A with the former Spice lightly, and work it up to- 
ther, then lay it on the ſlices, roul them vp round, 
With ſome caul of Veal, Bect or Mutton, bake them in 
diſh in the Oven, or Roaſt them; then put them in 
% Apipkin with ſome butter and S-firon, or nene; 
$i Sow off the Fat from the Gravy, and put it to them, 
ch ſome Artichoaks, Potatoes, Skirrets blanc} ed, 
in ing firſt boy led, a little Claret-wine, and ſerve em 
puch np pets, with ſome fliced Orange, Limon, Barbe- 
the, Capers or Gooſeberries. 
E-110 180. To make French-Barle) Paſſet, | 
ablcWut 2 quarts of milkto half a pound of French barley 
it ſmall till i is enough; when the milk is almoff 
ated ta away, put eo it 3 Phe ood cream, let it ben 
heriether a quarter of an heur; chen ſweeten it, and 
PU”. Ho 8 put 


o 
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put in Mace and Cinamon in the beginning, wh 
Jou faſt put in your Cream, when you have done ſo Nil 
take White-wine a pint, Sack and White-wire toi 
gether, of each half a pint, ſw ecten it as you love i bs 
with Sugar, pour in all the Cream, but leave your Bi. Nut 
ley in the Skillet ; this will make an excellent Poli, 5 
nothing elſe but a tender Curd to the bottom; let Ss 
Aland on the Coals half a quarter of an hour. = KT 
1231 To bake Chucks of Yeal. er 4 
'Parboy! 2 pound oi lean fl. ſh of a leg of Pea/,mincf, al 
it as {mall as grated bread, u ĩch 4 pound of becſ- ſuet ther 
then ſeaſon it with B1ikets, Dates and Carrau ate, anHiver 
ſome Roſe- Water, Sugar, Raiſins of the Sun, and Cur.ſ,,1.. 
3, Cioves, Mace, Nutmeg and Cinamon ; mingefolk⸗ 
em altogether, fili your Pyes and b. xe them. ef. 
182. How to flew a Mallard. 8 
Roaſt your Mallard half enougb, then take it up and. .... 
eut in little pieces, then put it into a diſh with the * he 
Gravy, and as much Liquor as will cover it, then pu 
in a piece of freſh Bitter, and a handſal of Parſley Tax 
chopt ſmall, with 2 or 3 Onions, and à Cabbage: lei 25 
tuce, let them ſtew one nour, then ſeaſon it witeh. t. 
Pepper and Salt, and a little Ver juice, ſo ſerve it. Iir ua 
1 183. To ew 4 Rabbit. 2 hen] 
Half Roaſt it, then take it off the Spit, and cnt iber 
into little pieces, and then put it into a diſh withtt o, 
Gravy, and as much Liquor as will cover it, then ce. c 
in a piece of Butter, and ſome powder of Gingaf,, *q 
Pepper and Salt, 2 of 3 Rippins minced ſmall,let theſc 3 
gen an hour and diſh them upon ſippets, and ſerv. it 
| 184. To make a Pidgeon Pye. | | 
Trofs your Pidgeom to bake, and fer 'em, and lat 
the ne halt of cm with Bacon, mince a lew ſwee 
Herbs and Parſley with a little bect-tnet, the yolks 0! 
hard Eggs, and an Onion*rtwo, ſeaſon it with Sai 
beaten Pepper, Cloves, Mace and Nutmeg, work it Cu; 
with a piece of Butter, and for the bellies of the P. 
geons, ſeaſon them with ſalt and Pepper as before 
Take allo a3 many Lamb: ſtones, ſcaſored as befor. 
With 6 collops of Bacon, the ſalt drawn out, then mal 


10 


"i round Coffin and put in your Pidgeons, and if you 
0 Mill put in Lamb-ſtones and Snect-breads, and ſome 
0Martichoak-bottoms,or other dry meat to ſoak up the juice 
UWecauſe the pye will be very ſweet and full of it, then 


I'Duta little whice-wine beaten up with the yok of an 


egg, when it comes ont of the Oven, and ſerve it. 

1 184. To Roaft a Hure. 
When you Caſe your Hare, do not cut off his hin- 
er Legs or Ears, but hack one Leg thro' another, and 
co alſo cut a hole thro? one Ear, and put it thro” the 
t mer, and ſo Roaſt him; make your ſauce with the 
ver of the Hare boyled, and minced (ſmall with a 
tle Mar joram, Thyme and Wine: ſavoury, and the 
olks of 3 or 4 hard Eggs, with a little Bacon and 
&et-(ſu2t, boyl all this up with Water and Vinezar, 
nd then rate a little Nutmeg. and put to it ſome 
et Butter, and a little Sugar; diſh your Hare, and 

ve it. This may alſo ſerve for Rabbits. 

b | 185. A Rare Breth, | 
Take a couple of Cocks. and cut off their Wing 
ede Legs, and wath them clean, and parboyl 'em very 
eh, tul there rife no (cum, then waſh them again in 


heniſh- vine, and ſome ftrong broth, as much as wil 
b pver chem, together with a little china root, an guet 
US 2 of Hart ſhora, with a ſew Cloves. Nutmeg, la 

| "Wace, Ginger ſhred, and whole Pepper, and # little 
Sn, ſtop your Pitcher Cloſe, that no ſtream may 
helme out, boyl the pitcher in a great pot of water 
ug out 6 hours, then pour ont the broth and ſlrain it 


lar 
veel 
£5 Ol 
Sal 
U f 
Pe ſeaſoned it ighty with Pepper Sugar Nutme 
© Salt, put to it the juice of a Limon; put up all 
Ole together into puff j aſte, and ſo bake it. 

1 - 2 a-- 187. 


mons, ſo cat it. „ 

186. To Bake Sweet-breads. | 
Boyl your Sweet-breads,and put to them the volks 
2 Eggs new laid, grated bread,with ſome parboyl- 
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Ir water, then put them in a pitcher with a pint of 


to a Baſon, and ſqueeze in it the juice of a or 1 3 


Curran, and 3 or 4 Dates minced, and when yo 


& 
5 
+ 
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187. Te make Pottage of French- barley. 

Pick your Barley very clean from dirt and duſt, the 
boyl ſome Milk, and put it in while it boyls, when Pa 
is boyled, put in a little ſalt, ſugar, large mace, and th 
little cream, and when you have 5%“ it pretty thid ren 
diſh it, and ſerve it up with ſugar Cine thereon. Rich 
188, To make 4 Tlorentine , Sweet-breads or Kid ey,. erb 
Take 3 or q K:aneys or Swee: breads, and when they a tk 
parboyled, mince them ſmall; /:.1/5n it with a little (in le g1 
mos and Nut meg, ſweeten it with ſugar and alittle gu ne y 
ed Bread, with the Marrow of 2 or 3 Muarrow-bones, i ealo 
. good big pieces, add co theſe about a quarter of A pound eaſo 
Almend-pajte, and about hal 1 a pint of Malaya Sack, olk 
ſpoonfuls of Roſe-water, Mast and Ambergreaſe, of e. cf nd \ 
Gram, With a quarter of a pint of Cream, and 3 er 4 Fin paſte 
ix all together, and make it in puff-paſte, then bake it ith 
5 3 quarters of an hour it will be enough. and I 
189. To make Pottage of a Capon, ” 1s 
Take Reef and Mut ton and cut it into pieces, then bi Cl. 
large earthen pot of Water, take out half the Water, puter, 
gyour Meat and ikim it, and when it boyls ſeaſon it wit, 4 
Pepper and Salt; when it hath boyled about 2 hours, put | 
4 or 5 Cloves, half an hour before you think i is enough, N 8 
d 


in your Herbs, Sorrel, Purſlain, Burrage, Letuce and hi 
toſs, or Gre en- peaſe, and in the Winter Parſley-roots, a OOt 
white Endive, pour the Broath upon light B ead Toa 00 
and Stew it « while in the Diſh covered. If your Water: tende 
ſums in Boyling, fill it up with Water buyling hot, The mn 
there is of the broath the better it is thoꝰ it be but a Porrini it ant 
full, for then it will be as fliff as Felly when cold. 
190. To make a Pye with Pippins. Cu 
Pare your Pippim, and cut out the Cores, the hinge! 
wake your Coffin of Cruſt, take a good handtul fer « 
Quinces ſliced, and lay at the bottom, then lay yVate 
Pippins a top, to fill the holes where the Core udp W 
taken out, with ſyrup of Quinces, and put in eve 
Pippin a piece of Orangido, then pour on the to} T. 
3 tho eee then put in Sugar, and fo cloſeſ the v 
up, tet it be very well baked, for it will ask muf lour 
Waking, eſpecially the Qunces.; your 


* 
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191. To make a Pye of Neats-tongues, 
Parboyl two Neats-tongues, then cut out the meat 


t the Root-end as far as you can, not breaking it out 
We the fides, take the meat you cut out, and mingle it 


this with Ginger, Cloyes, Mice, Pepper, Salt, and a lit- 


ne yolks of 3 or 4 Eggs ; make this up together, and 
eaſon your Tongues in. ſide and out- ſide, with your 
eaſoning aforeſaid, and waſh 'em within with the 
olk of an Egg, and force em were you cut the meat, 
nd what remains make into aforc'd ; then make your 
paſte in the faſhion of a Neats-tongue, and lay em in 


and Dates ſhred, buiter on the top, and cloſe it, x hen 
It is bak'd, put in a lear of the Veniſon ſauce, which 
s Claret-wine Vinegar, grated Bread, Cinamon, Gin- 
er, Sugar, boy] it up thick that it may run like but- 
er, and let it be ſharp and ſweet, and ſo ſerve it. 

8 192, To make a Sallad of Green peaſe. 


oot high, then ſet your Liquor over the fire, and let 


mince them and put in {ume good ſweet butter, ſalt 
it and ſtir it well together, and ſo ſerve it. 

193. To make 4 Sallad of Fennel, | 
Cut yeur Fennel while it is young, and about 4 


the fingers high, rye it up in bunches like Aſparagus, ga- 
ul (ther enough for your Sallad, and put it in when your. 
yo water is boyling hot, boyl it ſoft, drain it, diſh it 


„ Iup with butter as the Green-peaſe. 
ve 194. To make a Tanſie of Spinage. 


- 1h Take a quart of cream, and about 20 Eggs without 
eff the whites, add toit Sugar and grated Nutmeg, and co= 


nul lour it green with the juice of Spinage, then put it in 
your diſh, and ſqueeze a Limen or two on it: Garniſh 


vith a little ſuet, a Itttle Parſley and a few ſweet 
erbs, cut all very ſmall, and mingled together, ſeaſon - 


Wc grated Bread, and as much Sugar, together with 


ith Puddings, and little balls, then put to em Limon 


Cut up as inany Green-peale as you think will make 
Salad, when they are newly come up about half 2 


it doyl, and then put them in, when they are boyled 
tender, put them out and drain them very well; then 


; S 
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it with flices of O:ange, then ſtrew on Sugar, and f 
eee it x . 


| 195. To make a Haſh of Ducks. 
When your Ducks are Roaſted, take al! the fel 
from the Bones, and haſh it very thin, then put iti 
| to your ſtewine-pan with a little Gravy, ftrong brot 
and Claret-wine, put toiit an Onion or 2 minced ve 
ſmall, and a little ſmal! Pepper, let all this boy! te 
zether with a [tie Salt, then put to them abun} 
| nd of Sauſiges, when you think they aze reach! 1 
ir them with a little Butter drawn: Garniſh it wit Fil. 
Limon and ſerve it. 5 | | and 
196. To make French Puff, with Green Herbs. the 
Take a quantity of Endive, Parſley and Spinage, wil gra 
à little Winter ſavoury, and when you have minced en yo! 
exceeding ſmall, ſeaſon them wtth Sugar, Ginger au vet 
Natmeg ; beat as many Eggs as yon think will well m. 
# your Herbs, and ſo make it up; then pare a Limon ad ba 
® cutin thin ſlice:, and to every ſlice of Limon, pat fir 
3 fliceof your prepared fluff, then fry it in ſweet batta a] 
and ſerve them in fippets, after you have put to thei al 
either a Glaſs of Canary or White-wine. it 
EE | 197. To few a Diſh of Breams. © m 
Lake your Breams and dreſs them, and dry theq ar 
well, and ſalt them; then make a Charcoal Fire, ar 
lay em on the Grid - Iron over the fire being very ho 
let them be indifferent brown on both fides, then pu 
7 aglafiof Claret in a Pewter-diſh, and ſer it over ti 
| fire to boyl, put into it 2 or 3 Anchovies, as man 
Onions, and about half a pint ot Gravy, a pint of Oy 
ſters, with a little Thyme minced ſmall, when it hath 
boyled a while, put to it a little melted Butter ar 
Nutmeg : Then diſh your Bream, and pcur all th! 
upon it, and ſet it again on the Fire, putting ſom 
yolks of Eggs over it. | 
| 198. To Boyl a Mullet. | 
1 Having ſcalded your Mullet, you muſt ſave thei 
Way” LiversandRces, then put em in water boyling het 
* put to em a glaſs of Claret, a bundle eſſweet Herbs 
| | With 


F 2 . 5 
r 2 — KJ er 2 


; Cool Guide. 151 
nd f with a little Salt and Vinegar, 20r 3 Whole Onions, 
ind a Limon {:ced; then take ſome whole Nutmegs 
and qu u ter them, ind ſome large Mace and fome But- 
e felfl ter drawn with Claret, whereindiſſolve 2 or 3 Ancho- 
tr ung vies; diſh up your fiſh and put on your ſauce, being 
brot art ſeaſoned with Salt. Garniſh your diſh with fry- 
d veniff ed Oy ters and Bay- leaves; and thus you may ſeaſon 
ta your Liquor for boyling moſt other Fiſh. þ 
200! 199. To Farce, or fluff a Fillet of Leal. <4 
each Take a large Leg of Veal, and cut off a couple f 
wil Fillets from at, then mincea harid{ul of ſweet Herbs 
and Parſley, and the yolks of 2 or 5 hard Eggs, let all 
theſe be minced very ſmall, then ſeaſon it with two 
grated Nutmegs, and a little Salt, and ſo farce'or ſtuff 
your Veal with 


be 


it, then lard it with Bacon and Thyme 
very well, then let it be Roaſted, and when it is al- 
moſt enough, take ſome off your ſtuffing, about a 
handful, and as many Currans, and put theſe to a little 
ſtrong broth, a Glafs of Claret, au1 alittle Vineear, . 
a little Sugar, and ſome Mace: When your meat is 
almoſt ready, take it up and put it into this, and let 
it ſtew, putting to it a little — melted, put your 
meat into your diſh, and pour your ſauce upon it, 
and ſo ſerve it. 5 
200. To make a Pudding of Rice, | 
Take a good handful of Rice beaten ſmall, and put 
it imo about 3 pim s of Milk, adding a little Mace and 
Cinamon, then boy! it, keeping it always ſtirring, +þ 
till it grow thick, then put a piece of butter into it, 
and let it boyl a quarter of an hour, then pour it out 
to cool, then put to it half a dozen Dates minced, a 
a'Y httle Sugar, a little beaten Cinamon, and a couple of 
thi handfuls of Cnrrans, then beat about 10 Eggs, throw- | 
om ing away z or 3 of the Whites, put in ſome Salt. but- 
ter the bottom of your diſh, pour in your Pudding, || 
let it bake half an hour, put on a little Roſe-water 
nei and Sugar, and ſerve it. TREE 
Wt D 201. To make excellent White Puddings. { 
by _ Take the Humbles of a Hog, and boyl them very 
| G 4 tender 


—_— 3 * 
- 


| alittle 


| vt let it melt leaſurely on the Coals, being often ſtirred, 


7 turn d, it is not to be uſed. 
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tender, then take the Heart, the Lights, and all ti 
Meſh about 

Mins, and then chop the meat as ſmall as you can, thenlof woc 
take the Liver and boyl it hard, ard grate a little gra-ſ.,.3 ba. 
ted Nutmeg, Cinamon, Cloves Mace, Sugar, and a fewſſbefore 
Carraway-teeds, with the yolks of 4 or 5 Eggs, aufnake) 
about a pint of the beſt Geam, a Glaſs of Canary, andlſſc, 

Koſd-water, with a good quantity of Hog · ſuet 


them, picking em clean from all the finewy = * 


ec 
gel tec 
and: Salt, make all into Ronls, and let it lye about an 47 


It, 
hour and half before you put in the Guts, laying the 
Guts: a · ſeep in Roſe-water before, boy] em, and 
have a care of breaking em: 
| 202. To flew Flounders. ak 
Draw your Flonnders and waſh em, and ſcot ch em rong 
onthe white ſide, being put in a diſh, put to em ell 
little White-wine,a few minced Oyſters, ſome whole pep · Inince 
fer, and ſliced Ginger, a few ſweet Herbs, 2 or 3 Onion... 
— and ſalt. ; put all theſe into your ſle wing nd t 
an covered cloſe, and let ſtew as ſoon as you can, N itn 
then diſh them on fi 7 rug ; then take ſome of the Li. N our! 
_ they were ſtewed in, put ſome butter to it, and. to 
e yolk of an Egg beaten,and pour it cn the Floun - Nince 
den; Garniſh it with Limon and Ginger beaten an 
the brims of the — 55 Th 
203. To draw Butter for Sauce. nd a: 
Cut your butter into thin ſlices, put it in your duh, Nite. 
n lit 


hem 
vith 
Eggs, 
| our 
204, To Roait a Salmon whole. 1 


Draw your Sa mon at the Gills, and after it is ſtalle 
and waſh t and dry d, Lard it with pickled Herring, or Ta 
a fat Eel falted, then take about a pint of 0/ers par- In fl 
boyled, put to theſe a few ſweet Herbs, ſome gratedſoy] 
bread, about half a dozen hard Eggs, with 2 Onions, Piece 
ſhred all theſe very ſmall, and put to it Ginger, Nutmeg, put 


in, anc 
20 


aud aſter it is melted, put to it a little Vinegar, or fait 
Water, which you will ; beat he till it be thick, i. 
5 it keeps its colour white, it is good, but it yellow and 


0 a Salt, Pepper, Cloves and Mace; Mix theſe togetzer, andſit: 


put 


dle put em all within the Salmon at the Gilli: put them 
into the Oven in an Earthen- pan, born up with pieces 
If wood in the bottom of the diſh, put clæret · wine; 


w 

nd 

net 

angnd Bay- leaves fryed) take out the Oyſters from with- 
in, and Garniſh the diſh therewith. - 1. 


204. To make excelent Sauce for Mutton, either 
Chines, Legs or Necks, 


make your ſauce of the Liquor that is in the Pan, a 
ſome of the ſpawn of the Salmon boyled, with ſome 


2. 


rong Broath, and a glaſs of White-wine, bovl all theſe 
rell together; then take half a pint of Oyfers, and 
ince them with a little Parſley, and 2. or 3 ſmall 
Puncnes of rapes; if in ſeaſon, with a Nutmeg ſliced, - 


'1ith the former, and boyl it, and pour it all over. 
our Meat, and then pour on ſome melted butter o 
he top, and ſtrew on the yolks of 2 or 3 hard Eggs 
minced ſmall. N 

205. Another good Sauce for Must on. | 
Take a handful of pickled Cucumbers, as many Capers, - 
nd as much Samphire, put them into a little Yerzuice, . 
hite. wine, and a little Nirong broath, and a Limon cut: 


hem boyl together, and then beat them - up thick, *- 
vith a Ladeful of butter melted, and two yolks. of- 
89 and a little Sugar, Diſh your meat upon ſippets, 
our on your ſauce, and Garniſh it with Samphire, 
pers and Burberies. 

206. To make Sauce for Turkies or capont. 


n ſtrong Broth, with Onions ſlced therein, then 
5oy1 it in Gravy, together with a Limon cut in ſmall? 
die ces: A little Nucmeg ſliced, and ſome me lted bir, 
wut this under your Turkey or Capon, and ſo ic: ve 
U: : You will find it excellent Sauce. | 

: G 55 : 227 7 


nd baſte your Salmon very well over with Butter; 
"VEbetore you put it into an Oven, when it is drawn, 


gelted butter on the top, ſtick him about with Toaſts 


Take half a dozen Onions ſhred very (mall, a little 


and the yolks of 2 or 3 Eggs, put in all theſe together 


. 
5 
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n little ſmall pieces, and a little Nutmeg grated; let? 


Take a To- penny 2 lay it in ſoak J 
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ts 21710. To Fry Salmon. DE. 
Take a jole, Chine or Rand, and fry it in Clarifie! Pa. 
Butter, when it is (tiff and Criſp fryed. make ſas 
tnereof with a little Clatet-wine, ſwWeet butter, grate! 
Nut meg, ſlices of Orange, and Oer Liquor, ſte then 
altogether, and out on the ſauce, and on that Parſley 
Aliſaunder and Sa ge- leaves fry'd in Butter, 1 


„ Cc. 8 


Becauſe many Books of this Nature, have ti: 
Terms of Carving added to them, as bei oe 
Neceſſary for the more Proper Nominating «/ 
things ;, Thave thought good alſo to add them * 
As alſo ſome Bills of Fare, both upon Ordin.yfſ '® 
and Extraordinary Occaſions. 


by 
Terms of Carving, both Fiſh, Fowl, and Hei m. 
SS | | bed 
LLAY a Pleaſant.[Tranch that Sturgeon. 
Barb a Leber. Sauce Place or Flounder: b 
Border a Pafly.  [I'Stde that Baddock. the 
Bteak a Deer or ES rip. Splay that Bream, do\ 
Break a Sarce! or Teal, | Splat that Pike. Opt 
Chine a Salmon Unbrace a Mallard. rp 
Culpon a Trout. Under-Tench a Porpnis, the 
Mince that Plo cr. | Un-jeynt a Biitern, tre 
Rear that Goo!-. | Uniace a Coney. and 
Sauce a Capon « r Tench. | Untach that Curlew. e 
Cut up a 7#rke;, or Buſtard. Untach that Brew. 05 

Ditmember that Heron. {Spoil that Hen. 10 
Diſplay that Cran String that Lamprey: 2 
Dis figure that Peacock. | Tame a Crab. am 
Fin that Chev:n. Thigh a Pidgeon, Moodccef C= 

Leach that Bran, all manner of {mall Bird. 

Lift that Swan. Tranſon that Eel. 
A Timber the Fire Truſs that Chicken 


Par- 


q 
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The Art of Carving „ 
Particular Directions how to Carve, accords 


ing to the former Terms of Carving. 
| Unlace that Coney. | 


o& 


AY your Coney on the back, and cut away the *, 


Vents, then raiſe the wings and the ſides; and 

Jay the Carcaſs and the fides together; then put to 

yorr ſauce, with a little beaten Ginger and Vinegar. 
5 Thigh a Wood-cock. | 

Riiſe rhe Legs and wings of the Wood-cock,as you] 

wouid do of a Hen, then take out the Brains, and ao 

0:her ſauce but Salt. | | 

Allay a Pheaſant. | 

Raiſe the legs and the wings of a Pheaſant, as of a2 

Ford cock, as allo ot a _ and a Plover, and only Salt. 
Diſplay a Crane, „„ 

Unfold the Legs ot the Crane, and cut off his wings 

by the Joyn:s, then take up his Wings and Legs, and 

make fauce of Muſlard, Salt, Vinegar, and a little 

braten Ginger. | 1 

5 To cut ud a Turkey, | 2 

Raiſe up the leg very fair, and open the joynt with 

the poynt of your Knife. hut cut not it off, then Jace + 


dowa the Breaſt wit. the point of your Knife, and 


open the Breaſt pinion, but take it not oft, then raiſe $ 
rp the Merry-thought berwx: the Brealt-bone and 
the Top, then Lace down the flew on both fides the 
relt-bone, and raiſe np the fleth called the Bras n, 
and turn it outward upon hath files, but break it not, 
nor cut it off, then cut it of the Wing piniom, at tha 
Mynt next the body and Rick in each fide the Pinion, 
7 me place you turned out the braun, but cut off the 
Marp end of the Pinion, and take rhe middle- piece, 
and that will fit juſt in the place; ycu may cut up 2 
Cipon or Pheaſant the ſame u ay. 1 
h Brea a Sarcel, Teal, or Egript. * | 
Raiſe the legs and wines of the Teal. and ns ſauce 
but Sag. ©: 


" Wing 


. 


ö | no ſauce but Salt. 


The Art of Carving. 
%ig a Partridge or Quale, _ 

Raiſe his Legs and Wing), as of a Hen, and if yon 
mince him, make lauce with a little White-Wine, and 
_ a httle beaten Ginger, keeping him warm upon a 

Chafing-diſh of Coals, till you ſerve him. 
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4 


T's Unt auch a Curlew or Brew. 


Tale either of them, Raiſe the Legs as before, and 


. To Unbrace a Mallard. 5 
Raiſe up the Pmnion and legs, but take them not off, 


[ 1 And raiſe the Merry-thought from the Breaſt, and Lace 


down each ſide with your knife, waving it too and fro. 
5 To Sauce a Capon. | 
Lift up the right leg ofa Capon, and alſo the right 
wing, and 1% lay it in the Diſh in the poſture of Fly- 
pe ſo ſerve them; but remember that Capons and 


ickens be only one Sauce, and Chickens muſt have 
Green Sauce or Verjuice. 


— 
* — — 
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Bills of Fare for all times of the Year ; and 
Alſo for. Extraordinary Occaſions, 


4 Bill of Fair for Spring Seaſon, 
2 * ot Brawn 4 A dith of Alparagus. 
; and Muſtard. | Tanſie „ 
2 A Neats- Tongue and | 5 Tarts and Cuſtards 


Udder. A bill of Fair for Midjomter, 
3. Boyled Chickens. x Neats-tongue an] Colli- 
4 Green-Gecle flowers | | 
5. A Lumbard Pye. 2 A Fore-quarter of Lm 
6 A. Diſh of Young Ra- | 3 A Chicken Pye 

—_— 4 Boyled Pidgeon 

Second Courſe. 3 Couple of Stewed 

i: A Hanncn oft Veniſon | Kabits. 
2 Veal Roaſicd. 6. A Breaſt of Veal Roaſ- 


3 Adiſh-of ſoles or nels |- ted. 
77 ua | ; Se 
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Second Courſe” 
r An A'rtichoak Pye 
2 A Veniſon-paſty 
3 Lobſters and Salmon 
4 A diſh of Peaſe 
5. A Goolt-berry-Tart 
6 A diſh of Strawberries 
A Bill of Fair for Har ve. 
1 ACapon and white-broth 
2 AWeſtphalia-hamwith 
Pidgeons 5 
3 A Grand Sallad 
4 A Neats - tongue and 
Ulder Roaſted 
5 A Powdered Gooſe 
& A Turkey Koaſt*d 
Second Courſe 
1 A Potato or Chickeu-Pye 


3 Larks and Chickens 
4 A made diſh 

5 A Warden-pye or Tart 
6 Cuſtards 


A Bill of Fair for Hinterſeaſ. 1 Jellies of all ſorts 


1 A Collar of Bra'vn 


| 


The Art of Carving. 


t A Colley of Brawn 


Lambs. head and whitebroth | 


3 A Bisk of Fiſh. — 
4 A dith of Carps } 


6 A grand ſallad 


Oecaſcon:. * 


dinary 
2 Two Pallets boyled 


5 A grand boyled meat 


7 A Veniſon Paſty 
8 A Roaſted Turkey 
9 A Fat Pig 
10 A Powdered Gooſe on 
11 A Haunch of Veniſon. ' 
Roaſted | 
12 Neats-tongue and Ud- 
der Roaſte 


113 A- Weſtphalia - Ham 
boyled 


14 A Joll of Salmon 
2- Roafted-Partridges | 


15 Minced Pyes 

16 A Sir-loin of Roaſt- bee 

17 Cold baked Meats 4 

18 A diſh cf Cuſtards 
Second Courſe ö 


„* 4 ut 
* * r 


2 A diſh of Pheafants. 
3 A Pike bovled 
4 An Oyſter Pye 


A Neats tongue & Vader 
Roaſted | | 


: A Veniſon or Lamb pye 

6 A diſh of Chickens 
Second Courſe 

1 A fide of Lamb 

2 A dich of Wild-Ducks 

3 A Quunce Tut 

4. Ta Capons Roa®ed? 

5 A Turkey Roafted'. 

6 Aliſh of Cu t.rds 

A, Bill of Fair upon. Extraar · 


| 


5 A diſh of Plovery 


A diſh of Minc'd-pyes. | 6 A diſh of Larks 


5A Lumber-pye 


7 A Joll of Sturgeon 
8 Two Lobſters 


10 Two C pom 3 
11 Adiſh f Partridges 


r 2 A Fricacy of F » vis 


13 Adiſttof Will dicks 
14 Adifh of cram' l Chickens 
15 A diſh of ewe ters. 
16 A March Pane 

3 A 


N 


4 15 . The Compleat 


17 A diſu of Fruits 4 A Leg of Mutton ith; 
18 Adifhof Tarts Sallet | AL 
A Bill of Fare for Fiſh Days, | Garniſh your diſhes wil C 
1 A diſh of Butter & Ey 75 | Barberics Y 
2 A Barrel of Oyſters pk . E 
3 A Pike boyled g Second Courſe 
4 A ſtewed Carp [T A chine of Minton 1 
5 An Eel Pye 2 A chine of Veal. 1 
6 A Pole of Ling '3 A Lak Pye 
7 Adiſh of green fiſhbut- 4 Two Pullets, 1 Larded BY 036: 
tered with Eggs Garniſlicd with flices ; 
8 A diſh of ſte u ed 0er, _ cf Orauge | 030 
9 A ſpinage ſallet boy led | 010 
10 A diſh ofioles Third cturſe 200 
I A joll of freſh f, I Adith e 410 
12 A diſhoſ Smelts fry'd.] 2 A couple oi Rabirs 050 
Second Courſe, 3 Adith of Aſparagus oc 
x A couple of Lobſters | 4. A Weſt phalia-Gammen, 5e 
2 A roaſted {pitcheock, | . oz. 
3 A diſh of Anchovies La Conſe O40 
4 Freſh Cod 1 Two Oringe tarts OCW 30: 
5 A Bream Roaſted with Herbs 10 
6 A diſh of Trouts. 2 A Bacon: tart | JR 
7 A diſh of Place boyl:d! 3 An Apple-tart _ 4 
8 Adiſh of Peaches 4 A diſh of bon Chtit- or. 
9 A Carp farced en-Pears 8 02 
10 A Potato Pye 5 A diſh of Pippins 
11 Adiſhof Brawns buttered CA diſh of Pear-manes 04 
12 Tenches with ſhort broth | | 04 
13 A diſh of Turbut A Bangqnet for the ſame O2 
14 A diſh of Eel-pouts ſeaſon, C2 
rtr, A ſurgeon with ſhort ; r A dith of Apricocks 30 
ws broth 2 A diſh of Marmalad of I 4c 
on 16 A diſh of Tarts and Citi. Pippins. 4 


A Bill of fare for a Gentle 3 A diſh of preſeryed Jo: 
men's houſe, about candlemas. | Cherries, 9: 


A Pottage with a Hen | 4 A whole Red Quince 0: 

2 A Catham Pudding 5 A Diſh of Diyd No 

7 1 3 A Fxicacie of Chickens} Sweet-Meat. 4 0 
"W | an- 
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the great FE AST mull vy George Nevil, 


ich 


Uhancellor Nevil's Fra, &e 


Chancellor of England, and Arch-Biſhop of 
York, in the Days of EDWARD the 


Furth, 


1468. 


London. 


0390 


Wfeu. 


Jezoq 11,21 Ale 


of 


0109 
e00TI 

C104 
0509 
1200 
05394 
0394 
O40 
3000 

1000 
3000 
0400 
o01oO 
0200 


0499 


02 34 
9204 
3000 
4000 
4000 
©0200 
9400 
0200 


0500 


©0409 


Tun of Wine 
Pipe of Ipocras 
Ain 
Wild Bulls 
Nrutons 

Veals 

Pourks 

Sweines 


Geeſe 


Capeus 
P1ggs 
Plovers 


Dozen of Quai's - 


Dozen of Fouls 
called Recs 
Peacocks 


Cranes 
Kidds 
Chickens 
Pidgeons 
Coneys 
Bullers 
feranſhaws 
Pheaſants 
Partridges 


Woogcacks 


” 


| 
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And a Bill of Fare as it 
was taken out of the Records of the Tower of 


0100 Curlews 

todo Egrites 

2304 Stags, Bucks & Roes 
2103 Veuiſon Paſties cold 
2508 Pikes and Breams 


sooo Diſhes of Jelly 


0103 Cold Tarts 
zoo Cold Cuftards 
500 Hot Veniſon Paſties 
3000 Hot Cuſtards 


40; Porreſſes and Seals 


Beſides abundance of 


Sweet-Meats. 
| The Great Offices, 
Eart of Warwick, Steward, 


E. of Northumb, Treaſurer. 


Lord Haſtings, Cup-bearer: 


\ 
i 


Lord Willowhy, Carver. 


Lord Fobn of Buckingham, 
0490 Mallards and Teals. 


Controuler. 
Sir Rich. Stanwig Surveyor: 
Sir William Werlly,Marſhal 
| - of the Hall. 


Eighty Eſqs; of the Ha!l 
Two other Surveyors of 
the Hall. | 


| Sir John Mallery, Pantler. 


{ 


Two Eſqs; Keepers of the 
| Cubbard. _ 


Eight Knights of the Hall 


. 
r * 


* 


. 


— 
* = 


—_ 


** 
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10 
Sir John Pracenoc k, Super- Eſtates fitting in the 


C ' FEftares. ſetting in the Hall.| At the foriÞ Table. 


1 a 2 of Girglew, and of Berlenton, Eſtates ſitting in the ſecond 
of Gilerow,and others, the ſ chamber. At the firt Table, 


we prebends of the wad Ac the third Table. 


1 Barons I Exchequer, and blemans ſervants. 1001n- 
s Counſellors. ferior Officers with t heir 


9 3 
581 
4 2 
« 1 - . 
2 . 
* im 
- 
p 1 8 
1 o 
* 17 1 
18 F 
5 
4 


N 
"> 


chancellor Nevil's Na, &c: 


viſor of the Hall. Chief Chamber. 


At the Hizh Table. The D. of Glocefter tie 
The Ac-bifhop in his Kings Brother, and upon 
State, on his right-hand, his right-hand the Dukeoſ 


4 | the Biſhaps of London, Suffolk, and upon his lelt- 


and Lie. hand the Counteſs of Weft. 
On his left-hand; the morland and Northumber- 


Date of Soffolk, the Earls Land. and two of the E. of 
ol Oxford and Worcefler. | Warwicks daughters. 


At the Second Table. At the ſecond Table. 
The &bbots of S Maries. The Barons of Greyſtoc# 
The Doctors of Balls of with three other Barons. 

Rivones,, At the third Table, 
The Choriſters of Rivones | 11 Gentlewomen of the 
The Prownes of Durham ſaid Lands. 


number of eighteen. | The elder Dutcheſs of 
At the Third Table, | Suffolk, Counteſs of Mar- 
The Deans of York, the wick and Oxford, the Ladies 
Lords of cornwell, Tork. Dar- Haſting und Barwick: 
ham, with 48 K ights. At thc ſecond Table. 
At the fourth Table, | The Earls of Nerthumb/. 
The Drans of Durham and Veftmerl. and the Ld -. 
and of Saint Ambroſes, all of Fitſbag, with to Bar. 


4 7 | 14 Gentlemen, and 14 
At the ffth Tabl.. Gentle women of Quality. Þy 
The Mayors of York and In the Low Hall, 


19  Glice,and all the Aldermen 412 Ot the Nobility: 


At the fth Tabls. with dauble fervice. 1— 
The Judges of the Land In the Gallery. 200 No-+ 
ncc 


open 


At the lafi Table. f ſervants. 150 Othermea - 
=y nine nights wear- ner ſervants of all Offices: 


e Kings es and 6a Cooks. 
Arms, 15 l  In-abace..” 
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Handful of Cheice and Novel C _ 
% Fries, and Obſervations, relatin 
= PLAN TS and FLOWE 8. 
| Together, 3 
ith Brief Directions for the Nice a- 
dorning Balconies, Turrets, and Vin. 
ams, with Flowers, or Greens, every 
Month in 82 Toure 
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J. By Thomas Harris, cunts at — A 


y' in Surq. 

— | Ex 

- 1. Of the Gardens Form and Situation, 3 
4 | Aving reſolvd upon a Garden, you muff next 
— pitch upon its Scituat ion, which muſt not 

: ncompas d. too cloſe with High Buildings, but laid 


Ppen to the Air and Sun, with a convenient "all 
8 wall 
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Wafer Fence, about it. As for the Exrth, or Soil 


Fearch 
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if it be Unnacural, it muſt be made Natura by An 
If the Earth be Hot and Dtv, then ought your Garde 
to lye npon a Level; If cold and wet, hen it mnſt | 
taporing or ſhelving, ſomething like the Ridge o 
Honſe: The walks in your Garden are obe L 
mited, but rather drawn ont to your Bincy, m ſon 
ſh:pe or Figure. But beſure let there be a Fountai 
Pump or Rivolet hard by, to turniſh it with Wate 
upon Occafion. I 7 | 
282. Plants when Good, and how to Chuſe them, 
After your Garden is fix d, the boxers and het 
raised, the walxs roll'd with gravel, (quite croſs, fro 
one bed to another, ſaving 2 foot With Turff, next th 
fide of each bed) adorn it with Painting, &c. whid 
will not only beautify it, but make it more durabl, 
and laſting : I ſay, after it is this fitted; and complet 
ly Dung d ready for Planting, yon muſt confider wha 
numher of Plants you ſhall want; then a tx to th 
Nurfery-Garden to chooſe your Trees, (which is b 
to be done about the middle of September) and beſu 
you fix upon none but what appear to be very ſoun 
and without Gum : Let em be of a fair Bark; 2 
ſee that they have ſhot conſiderably that year, As ſ 
your Dwarf: and Wall- Trees, let em be ſtrait, wi 3 
one St- m, and one Graft. Let their buds be goo? 
and ſeem to promiſe fair, - | 

5 Fheir Diſeaſes and Cures. 

Trees, like Mortals, are vx many Diſtempen 
which ſometimes prove deadly and epidemical: B. 
as to Trees, the Diſtempers they are incident to. 2t 
chiefly cauſed by Earth-worms, Canker, Gum, Robin 
Emmets, Green Fleas, Garden Mice, Laires, Ear-Higg G 
Caterpillars, Snails, &. The firſt whereof lye at Hg 
Roots, and 2naw ſo violently the Stem, that io 
times a tree ſickens and dves immediately. Now . 


” 
U 
4 


prevent and Cure this Diſeaſe, yon muſt beſure ( 


ſoon as yon perceive the Plant to droop) to uncove 


the foot thereof, ſhorten the gnaw'd Roots there 


ſear 


— * 


1 


in ber Garden. 


Ar freſh wholcſom Mold thereto; which will in a 
rde little time help.----- But if your Tree hath a Canker, 
your Knife; and with the point thereof, cut it 
ut ciearly; and clip immediately ſome Cow - dung or 
vgs-Dang, and wrap it round with a rag, and the 
kin or rhind will grow again.----- If Gum hath faſt- 
ed to the Bud, Graſt or Stem of your Trees, it is 
ncurable ; bur if *tis only fix'd on the Branch, the 
ure may be effected by cutting it off 2 or 3 Inches 
olow the agzrieved part. ------ As for Caterpillers. 
mmets, Robines, &. they muſt be pick'd and carefully 
hruſhed off. But if your Tree fickens by reaſon it's 
Branches are too heavy, give it eaſe, by lowering the 
* 3 thoſe diſorderly ones in the middle, 
Aud it will again produce fine ſhoots. Finally, the 


ded, by Garden-Mice and Rats, is to ſet Traps aud 
Fnares to catch em. ' 
| 4. Of Flowers, 155 | 
To ſet down the particular Names of every flower, 
would ſwell too big for my intended Brevity, and be 
altogether inſignificant to the defign of this Manual: 
I ſhall only give a Catalogue of the names of the chiet- 
Fc! of our Engliſh Flowers; which may eaſily be had 
Oelend ſufficient for adorning private Gardens, And of 
the firſt, the | 

| Roſe. 


The Damask and Cinamon Roſe, the Roſe of the 


| n * 63 8 | 
arch for, and pick carefully all the worms out, and VN 


Fonly way to prevent em from being gnaw'd or woun- 


my 


70 . 
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Bu world, the Engli/6 Red Roſe, the bluſh ;eigick Roie, 


the double Musk Role, we great Apple Role. 

| Tulip. 

ro Floriſante, Fair Ann, SuperintenJant, Aurora, 
"TY Gtneral Eſſex, Suſanna, Rich Parrot, Royal Parrot, 
„el Eagle, Diana. 

Ys tt | Gilli flowers. b 

J. K Charles the Second. Q. Catherine, K. Solomon, a 
ove lovely Flower, Fair Helena, Mavor of London, Fair 
rec Noſaune, Paramour, the Emperor, the Empiels, , 
ar 


* E _—_ 2 
4 N ” wy” 


en The Lady: Diverſon, 
ol Orange, Princeſs of Orange, Giant Clove, Birſhz 

| Aftragon, Double Stock Gilliſlowers, Double 
les 


| x ; Li . | ' 
The fiery red buiby Lilly, yelJow Lilly, a tall fine . 
Flower, the White Lilly of conſtantinople, the double 
White Lilly, the Perſian Lilly. | As 
a Prim-roſes and Com ſlip s. Hi kn 
The fair red Primroſe, the Scarlet, the red Prim irſt 
Or, Hoſe in Hoſe, the fingle Yellow with the Hoſe, th, 


Jip'd 1 
Ith, 
o th 
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divided, the Orange - colour d Cow flip, the Tw iſtel Fo- 
Cowflip, Double Green Cow ſlip, Red Cowllip, afenzt 
Flower-de- Luce. t e: 


Rubente, or the great pale - red or peach- coloured, ibou 

a fire Flower, with party-colonr'd Spaniſh Flower · And 
-Inice. | | Wreac 
1 Wall Flowers. it do 
. The double Red, the pale Yellow, the great ſim ail 
ple Wall flower. e _ th 


1 . Sweet Williams. Stick 
"et Of theſe, the double Sweet- Johns. and the Velvet. ron 
id | Sweet-Wiliam:, are the beſt ; every ſlip of them (er ut H 
i My hag v 
15 dver 


„the Spring, will grow and flower in June. 
ON 8 Auriculaes. . art 
\ Nurs Ears, the Imperial, blazing Star Nyeur 


| A n. | ei 
Ceocus Verus, or the true Saffron, which is ſold byſſure. 
Apathecaries, the Meadow-Saftron. 0 


ES | . Yom 

5. Having given you the Names of ſeveral Eminem whi 

Flowers, to Compleat your Garden, I will Entet- hap 
tain you with a pretty Curioſity ; which is, MI 


. | her 
To change the Colours of ſeveral Mowers whil ft in t\fiing 
Bloſſom, ' WC. 

When you are diſpos'd to ſhew Viſitants your flow lei 
ers; follow them, and after they have paſs'd by a 
flower of a purple Colour, take a Needle or ror 
| . 0p 


Fip' in Spirit of Vitrol, and ſtreak the leaves there - 
vith, and it ſhall immediately turn to a rich Scarlet; 


ay beſure, thoſe leaves ſo ſtreak'd, will wither the 
next day. 
6. The Method to be Obſerved in making 
8 Hot - Beds. - | 
As to this particular, I will inlarge a little thereon, 


irit then, it muſt be made in a place much expos'd 
> the Sun; where drive Stakes into the Earth, near 
Foot diſtance, in breadth at the ends, and for the 
ſength take your own Fancy, fiil up both ends and 


t each ſtake be drawn a foot diſtance, and woun 


and Wet Litter, till it rifes 2 foot npon a Level; then 
Tread it down, and Raiſe it ſo much more, and Tread 
t down again, till it's almoſt the Heighth; next 
im Pcail ſome tmall Boards all round on the Top, to keep 

0 the fine fifred Earth, which muſt be 5 Inches deep: 
Stick Hazle-Rods Arching over it, like an Arbour, 


Heat; and obſerve ſo ſoon as the Extream Heat is 


arm) to ſow your Seeds. Note, it you are afraid 


yeur Horſe-dung won't Heat, fling it light up, and 
Mm therein Sca- coal, and it will Heat at y ur plea- 3 


byſſure. 3 : 
Obſerve alſo in November, to ſtop all Crevices in 


your Green houſes, that no cold may come in, to 4 


xnEwhich end, lay Straw- Mais, &; and if it ſhould 
ter J happen to Freeze ſet a pan of Charcoal in the 
Middle. And it your Plants be very dry and the Wea- 
her is not Extream, Water them Eſoderately z Ming- 


Walen the Cold Chill and ſtrike to tae Heart thereof. 


_ — 


een e; 


o the Admiration of the Beholders : but yon 


u knowing it to be Art worthy of Obſervation. - 


ies with Wooden-ſtakes,almoſt a yard above — 
about with ſtraw Rapes;thenfly ing in your Horſe- dung 


lrong enouzh to ſupport Mats or Hair- cloth, to make 


dver (which yon may obſerve by feeling it hlood- 


ling your Water 11 2 little Sheeps Dung, Cowdung, 
%. But beſure you wet not the Leaves therewith z * 
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Directions for Adorning Balconies, Turrets, „ 7 
and Windows, with Flowers and Greener: 
All the Tear round. 


5 | 1 Balconies. | | | 
Irft meaſure the length of your Balcony that is, IIe 
Rom there 1s, each ſide the Doors, and it the 
breadth of your Baicany will allow of boxes, meatureÞ,;.., 
em out alſo, make y ur boxes 18 Inches cep; let the ent] 
Couriers be faſtucd with Iren plates, to preterve en 
from Warping,o. Opening, with Iron handles at each 
end, to remove them upon occaſion : Which d ne, Son 
paint em as you pleaſe, and lay them in Oyl, and cup 
your M Id the;ein. Now, as for the Iron-work of 
your Balcony, over which you lean, it may be fer off 
With tive Guilded pets 2 foot diſtance 3 inthe ma ddle 
ler tnere be an Image fix'd, and at each e d 2 larger 
pots, with Lawre), Jumper or ſtriped Phillera. In 
Boxes nex: vour Balcony doors, plant on c ch fide 
a cherry tree. or 2 D. arfs, ont to ripen in May, and the 
Other in June: und let the o Her V. cancie· be luppl.- 
ed wr: :; Germander, Perinincle gmided and plain. Gilli. 
flowers 2 pots, the beſt; a d W b kes ot Roſes ſer Op- 

poſite to each other; And to cr mplea the whole, if 
you can ny Ways contri ve over your Balcony doors 
to ſet a Creeper. Sc. it will not only beautif the 
Frortiſſ iece of the Heuſe, bat be very dehgAUiul 

and pleaſant to your Chanihe Wirdous. = 

| = Of Turrets. e Lead:. | 

Tour. Turrets muſt be meaſor d out 28 yevr Balc ny, 
and at aCcriveniert Corner tor Air and pio ec! fy 
Four Arbour. in the midule f our Leads f . I. 
mage Sin- Dial, or large Tree. Boxes c. 5 Fcot 
length will be long enous h, and 2 Foot high ; b. ten 
euch box ſet a ö uilued POT ; nd at t Cirners et 
. | | | there 
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re ſtand: Dwarſs ; then fix your battlements with 

immer and Winter-greens as yon pleaſe, as Neuss 

ſbion, Green-Lavender, Lavender-Spike, Stocł-Gilliflow- 

et, Tulips, Violets, Sweet Williams, Crocus's, Sweet Johns, | 
eentWower de-Luce, Cowſlips, Auricula's, &c. | | 

of Saſh-Windows. 


Send for your Smith, and le him make Iron-work | 4 


d hold as many pots as you think fit; and put there- 
nothing but Minter- Greens, as either Lamrut, Tinus, 
erecanthus, Everlaſting Thorn, Mezerion, Boxes, &c. 
1 the Summer you may ſer Mint, Bawm, &c. comſſips 
"1 rimmroſes, &c. if you pleaſe, put thoſe Greens before- 


Pentioned are beſt for Windows. : 


each Notwithſtanding all theſe Directions I have laid 
"© own, yet if your Gardens &c. are not duely watered 
is all Labour in Vain; To prevent which, take 
Pele few Obſervations, vis 
When you have a foreſight of drowth, begin to wa- 
or before the Earth is too dry; but tor plan's uſe not 
ell-water, tor it is ſo ſtraitned throngh the Earth, 
1 Frrather barren Sands or Rocks, and for want of the 
the ln ſo chill aud cold, that having no nouriſhment, ra- 
l er the contrary, doth more hutt than good; Ravers 
Dil iat run quick aud long on ſharp gravel are little bet- 1 
fr, but Fon are forced to ule ſuch, let it ſtand ſome } 
.me in Tubs in the Sun, mixed with Dung. Tet the 
on Dtity and quality ot the Dung mixed with the 
rater, be according o the nature of vour plants ; if 
ur plants he great growers and require heat, then 
ut Horſe dung in vour Water It your water be bad 
en put Dung into it to help it; let it ſtand in the 
un and open Air incovered; II your plarts be fine 
559, nd tend. ; then pit Sheep Or Cows dung. Deer O | 
11 e dung into the Water, the worſe the ground and 2 
bo ore barren, beſuxe to put inthe more dung. Fake 
2 ire you water no plants With ſtanding — | 
Ditch-water, nor no water that ſtin keth ; for e 
ater, not too clear, and fre fh Mold (not 2 


* 


* 


1 nan excellent water for all ſorts of Plants. 
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5 NW Stone or bit of lead into the Water, that it may keep l. 
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by linking Weed9)is as properfortenderPlants,arſweeſhe R 
and Food, warm — Lodging, for tenderjit © 
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KRain- water is very good if not too long kept, but 
jf your Veſſel be large, the oſtner you ſtir it the long 
er it will keep ſ weer. 4 
Large and Navigable Rivers, that receive much Soi. 
by waſhing ſtreets, and the many finks that run inte: 
and which, by its motion, dot cleanſe it ſelf fro 
that which 18 Noxious, both to Man and Plarts, if} 


|” and fine bred perſons. 


The larger the Ponds be, the better the water is fo 
Plants, the opener to the Sunthe bettor, the more mo 
on they have by Horſes waſhing in them, or Gees 
and Ducks ſwimming ; tis ſo much the better. 
Water all Seeds with the ſmalleſt or Rain - like 
ops you can, and not too much at a time, nor tov 
ſiercely, leſt you diſcover them. 5 
For flowers and Plants whoſe leaves lye on the 
_ Gronnd, water them at ſome diſtance, by making: 
hollow Cir:le about the Plant, and pouring Water 
i no it,by which means you avoid anoying the leave, 
by diſcolouring Water, or chilling the Roots by tos 
ſudden. Coldneſs. Os 
In Summer-time, or all warm Seaſons, the Evenin 
is beſt for Watering, becauſe the Water will have 
time to ſink in the Earth, and the Plant attrackt it, 
before the Sun's heat exhales it: But in Winter or 
cold Weather, the Morning u the moſt proper time, 
that the ſu s moiflure may be evaporated ere 
the cold Night overtake you, and Chill, perhaps kill 


A drooping Plant, that you think Water will pre- 
ſerve,may be watered by Filtration, i. e. ſet an earthen 
or wooden Veſſel on a Brick, full of water, near your 
Plant, that all the Water may be higher than the 
Earth, wet a thick woolen Lift, put one end with a 


to the bottom; lay the other end on the . 


2 
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welle Root of the Plant, and the Water will diſtil 
ndert ot che Bowl or Pot through the Lift. 


but 


Honthiy Obſervations for January. 
AY bare the Roots of your Fruit-trees, and 
if the Weather be open, lay well digeſted 
ack to them; tranſplant young Trees, prune the 
F, and nail up your Wall-fruit; cut your Vines 
ole, clcante your Trees of Moſs, by ſinging it 
with handfuls of bolting Wheat or Rye Straw 
d flaming to the Boughs, firſt gathering your 
ons tor Graſts; turn over your before-mucked 
in und in your Kitchin-garden, allo your heaps 
mixed Earth aud Cow-dung for your Flower- 
rden: Sct Beans and Peaſe in open Weather to 
there carly; ſow Lettuce, Radiſh, Chervil, Spinage, 
other Salading- plants in hot Beds. N 
Preſerve your beſt Gilliflowers and Aurcula's 
m too much Wet or Snow, by laying down 
Pots they are planted in; or if in Beds, by 
pported Covcrings, at a Foot or more diſtance, 
d what Ranunculus or Anemonies are appcar- 
t it; but give them Airings in tunable Weather, 
or loften as you can, by taking oft their Coverings, 
me, ſt when Ga {cts, on with them again. Keep 
eie ur Conſervatory cloſe, where the Greens and 
KN Plants are houſed : If it freeze very hard, 
tome clear liohted Charcoal in the-nvddle of 


hen Room, a little let into the Ground; and it 
ur Sun ſhine clear on the Windows or Doors 


the lot, open thein to let in its Noon Boas, but 
thalſure to thi them cloſc again as bon as he de- 
cep. ihe Door. 

| 14 Monihliy 
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E- Monthly Obſervations for February. no 
Cover the Roots of your Fruit Frecs that wee! 
before bare, and yet plant thote Trees you coulfh w 
not the laft Month; and ſtill be cleanting Tron 
from Moſs, and the Webs of Caterpillars tropoc 
the tops of Twigs. Begin to graft Apples, tou 1 

Pears, Plumbs, Cherrice, Cc. | d 
Sow and fet Beans, Peaſe, A, ara u, Ralf 
Par ſnips, Carrots, Onions, Garlick. Plant Cabb,gſna! 
plants, Potatoes, Farſi y, Spinage, and other Vs, 

herbs. Tranſplant your Wirter-Colliflo.cers to ha 
early into a rich Soil. Now you may be maki. 

hot Beds to ſow your Mustunellon-ſeeds and c. 
eambers, at the Full Moon in this Month, wh 

nuuſt firſt be ſteeped in new Gws-milk 24 Howur 
then place 3 in a hole; when they peep, wiifh So 
will be in 7 Days, let in the Sun-thine, or cio 
Air, but cover them again at Night. Still Mu 
c'ole your Conſervatory. : 
- Sow Awricala-jeeds into Mallow Earth, and i 
the-ſame but one thick; place beſt Auriculallſi 
Pots in the Sun: Secure your choice Flower ſſot-! 
Beds with Tiles, if they appear above Grouff 
and plant ſome Anemonies, the Weather open, Rire 
later Flowers; place your Boxes ſown with ch, = 
Seed, free from ſharp Winds, and ſecured ite 
t o much Wet. Foy 49 
Mnthiy Ol ſrvationt for March. 
Beſtir your ſelt now in grafting ; and early 
good Plum ſtocks, graft At ricoc is, Neclorines, aff 
Peaches ; many may mile, but never all yet wi 2 
me: Raiſe up Pots of Earth to convenient Bib f 
ches, which degg down therein, firit ſlitting %,, 
underſide where you lay them, they ſhall by em 
ber following, being frequently water d, put ff. 


In 
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nobs or Roots, and both grow when cut off, and 
- veel ſet in rich Earth; and one Tree fo taking, 
could worth ten others, becauſe each Sprout er Shoot + 
Tom the Root is the ſame kind, when thoſe of 
- 6 ſhoculated or Grafted,are only the Plumbs Grafted 
tou Inoculated. Steak and bind up weak Shrubs 
d Plants, Clip and ſet Sage, Roſemary, Lavender, 
Lale, (except Maſtick, being too early ; ) {ow 
bb rdive, Saccory, Leeks; Radiſh, Beets, Parſuips ir- 
r Its, Parſley, Serrel, Bugloſs, Burrage, Chervils, &c. 
o hav Lettuce, Onions, Garlick, Par ſlain, Turnips, 
akg, C:rrors, Cabbazes, Crefſes, Fennel, Mar joram, 
nd Ic. Tranſplant Medicinal Plants, ſtring your 
wh raWerry-Beds ; cover your 4415k-awell:n Plantson 
JouÞur hot Beds with Beer-glafſestill you remove em. 
wi Sow Auricula- ſeeds as directed at Michaelmas; 
r co Sreet-Williams, Wall-Flower, Stock-Fuly-Flowers, 
III Looking-glaſs, Candy Ts French Honey 
Wer, Primroſe and 1 75 e Boe 
nd Hing, Lichnis, (ampanula, Indian. Scabiam, &&. 
cla Pinks, or rather Fuly-flower-ſeeds ; on your 
vent: beds ſow Flora African, or French Marigoldt, 
rouſſraranths, Nouſhurtium Indicum, or Indian Crefſer, 
en, rech of the World, Sc. Tranſplant Fu- 
 chÞ, Auriculact, if occaſion, and all other Fibrops 
d ted Plants; new earthing up your utrenoved Þ 
«ly-Fiowers, Auwirgiacs, &c. * 2 
Aloathly Cf rd atimis e April. 


arly in this Month you may ſow Secure 20 afs, C 
es, a0” Radiſh, Aforiorom, Thyme, Winutcr-Sawowy,. 


vlan, Marizolds, Hyſſop, and L::ture : Youmay 


et W 
t Biſſo let {lips of Roſemary, Lavender. Thymr, Arti- 
ing , 8&c, Remove your tender Shrubs, and ſlip 


y em after gentle Showers ; and allo {ct Frentk- 
at {oa 


Kt 
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Fix Tiltings over your choiceſt Tulipt. On 


move them into them, till the Earth is war 


and tranſplant them into Boxes fill'd with gg 


riſes, ox you will loſe it by the Wind; ſow | 


Wecding 8 —.5 Gardens, c. 


| | - Mall Fruit, &c. Lop off need leis Branches fie 


a good ſort, keep for Seed, allowing them but | 


: \ 
4 3 off 


them from Moulding. 
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the Doors and Windows of your Green Houſe 
and uſe the Inhabitants to the Air. Shelter yd 
Seedling Arriculaes from the exceſſive heat off 
sun, and continue Hot-beds for E-roticks, andi 


enough to preſerve them abroad. 
Monthly Obſervations for May. 
Begin to Inoculate in this Month, accordi 

as you find the Buds ready, which take off ti 

middle of your . Srouts. Fetch out your Greenfſf 


Earth, mixed with one part of rotten Cow-du: 
putting Sticks, Brick bats, Rubbiſh, and Shells 
make the Earth lye light, and fo make a hol: 
the Water at the bottom; then ſet your Plar 
therein, but not deep, Water em, end ſet em 
the Sun. Gather Seeds of Anemnies, as the Def 


and Aromatick Herbs, and in the full Moe 
Wan Stock. July-Floners in Beds; and (till kd 


onthly Obſervations for June. 
Water new planted Trees, and put rotten I 
about their Stems. Inoculate Apples, Pears, ufff 


. Vines, and ſtop the Joint. Gather Herbs 
eep in the full of the Moon; and fow Kad 
Lettuce, Chervil, &c. Lay Fuly-Flowers, which we 
Root in ſix Weeks, and what are now blewn, 


"Layers to give Nouriſhment to, and but few Bu 
ou will find the Seed - pod to be filled with lan 
airer Seed. Take up Auemonies, Rununculus, K]. 


oil, 


Mon cca 


„„ „ 


* 


D 7 F D £ 


On Ain her Gatden, 173: 
20uk, Monthly Ol ſervations for July. 
ry Prune Apricccks and Peaches leaving the moſt 
of rely Shoots well placed. Water young planted. "3 
ndrces and Layers ; let Olatery Herbs run to Seed. . 2 
war Clip Box out of Order, after Rain: Slip Stoch, 
Wants and Flowers; Lay AMyrtles, Faſemines, and 
her Greens. At the end of this Month, ſift 
four Beds of Off. ſets of Talips, and for Aneme | 
ies, Kanunculus, &c. Sow {nenony-Seeds in fine 
reeritted rich Earth, in Beds or Loxes. - 2 
g Monthly Ob ſervations ſer Auguſt. 
Prune off ſuperfſuous Branches and Shoots of 


du 
se ſecond Spring. Pluck up Suckets. Inoculate 
de erty, if at all, in this Month. Sow Olliflowers 


nd Cabbages for Winter- plants. Sow Crn-ſallet, 
larigolds, Lettuce, Carrots, Par ſnips, 77 A5 O- 3 
int, curled Endive, Angelica, Scurvigraſs, Larks=» | 
el, Glumbines, Tron-culour'd Foxoloves, Holihocks,. * 
d ſuch Plants as endure Winter. Tranſplant. ? 
ich Lettuce you would have abide all Winter, 
ull up Ripe Onicns, Gar ich, &c. gather Olitery» "7 
:d; ; clip ſuch Herbs before the Full Moon, an 
mdful high. Sow Purſlain, Chervil, &c. Make 
3 yder and Perry, Gather Seeds of Shrubs: 
eing Ripe. 
Take Bulb Roots of Lilies, &c. Bariholomen- 
e, the only ſecure Scaſon for removing and 
ying Pirennial Greens, Cranges, Lemons, Mir- 
er, Philarc at, Oleander, Faſemine, Arbut u, and 
cher rare Shrubs, as Pamegranates, Roſes, and al! 
Zuhat is obnoxious to Froſt, taking the Shoots and F 
h Pranches of the laſt Spring, and pegging them 
Eon with a Hook Stick, in very rich Earth and 
dil, perfectly conſumed ; Water them on alk“ 
00 b ine ; by this tune Twyelve· onth 4 
my _—_—= 
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: them, till wholly ſhut up, as the Weather gi 
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they will be ready to remove into goed Earth (QF-ri! 
in the Shade, and kept mo.lerately inoiſt: Ih with 
Weeks palt, ſet them in ſome more airy plaq; but 
but not in the Sun till Fittecn Days more. Nq Shov 
put new Earth in ycar Pots of Auriculacs, tranff er 
plant and divide their Roots into a light and HHH 
Earth: Allo your Primreſes and Orlips : ARA 
our Campions, or Licknes (a cidoniccn. Tranſpaaltiil 
Secdling Auemonies + Set Colchicunm, Spider ilbut 
Fritiilaries, &c. 5 ot ne 
Monthhy Olſervations fir September. ald 
Gather your ripe Winter- fruit be fur? in d 
Weather, You. may yet ſow Lettace, Kad N. 
f thi 
WW 


Sinage, &c. and Winter-herbs. Tranſplant ne 
part of Eating, anil Phyſical Herbs, Artichu 


and Aſparagus Roots, Fran herries, &c. ppc 

As the Weather directs, about Michaelmas, 1 . 
fair Weather, be ſure avoid a foggy Day, rupri: 
your choice Greens, and rareſt Plants (being Plan 
into the Conſervatory ; as Oranges, Lemons, Indihoſt t 
and Spaniſh Jaſmines, Oleanders, Barba Jong : 
Anmmum Plinii, (iti ſus Lunatue, Chamalea Tridver- 
cos, Ciſtus Ledan Cluſſ, Dates, Alces, Sedums, Mo. 
ordering them with trcſh Mould, as taught Rc 


May, to nouriſh them all the Winter, Ieavit 
as yet the Doors and Windows open, giving 
munch Air, ſo the Wind is not ſharp nor the We 
ther foggy, till the Weather's more cold a 
fharp; and as that increaſes, the more enclo 


: eccaſion : Mirtles will endure abroad near 
Month longer | 1 
The Cold coming on, ſet ſuch Plants as wi 
not endure the l: ouſe into the Earth, the Pots tuff 
ex nee Inches lower than the ſurface x i 
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Earth, under a Southern Expoſure, covering em 


with. Glaſſcs, cloathed with feet and dry Moſs; 


aq but upon all fair Days, and in Sunny and ſweet 


I Showers, take them off. Thus preſerve. your 


an Aar mn Siriacum, Ciſtus, Granicum, Notte olens, 
Flos Curdinalu, Maracoes, ſecdling Arburus, choice 


AHanuncu us and Aut moniss, and thus covering em 


abut your choice of each deter till the latter end 
ot next Month. Sow Arriculacs, Grocres, Primro 

aud Cofiip feeds, Frittar), and Talip-feeds, &c. 
ag. Monthly Obſervations r Octaber. | 
Now is the time tor ſetting Fruit-ſtores; which 
if the Fruit be ſoon Ripe, keep them in Sand tot 
now: Sct them three Inches deep, the tharp end 


blatt! April, Plant T:!ivs, and all bulbous Roots, 


lant or Tranſplant all forts of Fruit- trees, having 
oft their Leaves: Wall trees above a Years Graf- 
ing: Tay bare the Roots of old unthriving, or 


{-on decreaſing. 5 3 
Remove your beſt and nicelt F:'y fomcrs to 
e'ter from much Rain or Wet, and whereSnow 


g Fray not be apt to fall on them, and brufh it off 
Wafemly, when follen on thofe that are not capable 
1 auf thelter. And this Month trim them up with 


10 reſh MoulJ. | i "3 
Set your choice Twlips: You may now alſo 
ow their Seeds. + ad * 
Plant ſome Anemonies and Rununculus in pre- 
ared Earth, as directed in the Vade Mlecum: 


s tut they muſt be covered, when they appear* 
f om the Froſts, that will otherwiſe kill ron 
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ppermoſt, and cover them with Fern or Straw, 
0 keep than warm in the Winter; but at the 
ring take it off, Trench Grotin for botng? 


ver-baſty blooming Trees, their Fruit dry, the 


. 
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all: Therefore, ſet not your beſt till the Monti 
of December. 

Monthly Obſervations for November. 
Trench and fit Ground for Artichoabe, aul, 

plant Trees fot Standards and Walls. Alto. H 
in your Cellars Carrots, Turnips, Parſnips, Calbe 
ges, and Olliflewers, tor Sced, to be tranſplantaſhns 


in the Spring. | 5 8 
Furniſh your Nurſcry with Stocks for Graf. 
ing, and turn up your Melon ground, mixing” 
with it your richeſt Earth, and lay it in Ridge 
in the Spring. | g 
If the Weather require it, encloſe your tende % 
Plants, and Perennial Greens, Shrubs, Cc. in you 
Conſervatory, ſtopping all ciitrince of Coll 
eſpecially {harp Winds. | 
- Give not your Sedams, or Alice, one drop } 
Water all the Winter. Sow Azriczla-ſoeds, aun 
cover peeping Aamnciln;, &c. TLikewite pla 
Fibrous Roots, as Lila, r Peonies, 4 4 
thea frute x, and Riſes : If the Plants are vc 
Dry, and it does not Frecze, reiicth them {pil 
ringly, with Water mingled with Cox or She: 


l Monthly Obſrrvations fur Dceember. 
Prune Standard Trees, and prune and a 
Wall Fruit. Trench Ground, and Dung it i 
Borders, planting Fruit-Trecs. Plant Hines at 
Stocks for Grating ; and ſct carly Peaſe at 
Beans. 2 O | 8 „ 
Now keep your Garden heufe well fe 
azainſt Cold; and pralerve Auemonies, Ranwil 
, and belt Ja) fhners, from great Rain, f. 


Winds and Froſt. 


The Table to the Art of Preſerving, 
Conſerung and Candying. 


lol 1 Currans preſerved 9 

JLMHOND utter F Conſerve of Quinces Iz 
Almond Milk Conſerve of Roſemary 13 

fpricocks preſerv'd 1010 Cherries to dry I'S: 
qua M rabilis 8 | Conſerve of Damſons 16 
agelets to make 10 Conſerve to ſtrengthen the 
ngel ical water 14 Back | 20 

| geliea Roots preſerved 17-| Couſerveof Burrage-flowers2 3 

rat Compoſita 20 | Conſerve of Pruans 24 

Ixin ci al Mal mſey chryſtal Felly ibid 

* rtificial Claret 7504 conſerve tarts for all the ar 

OY priceck Cak 26 | 
pricec& CARes 23 

| rtichoaks preſe r ved 28 | Cordial of Lertut oF 

CUB mond caudle 34 | Comfornable Syrup 34 3 

& Wrtichoaks to pickle 44 J Cherries to candy id - | 


0|rtichoak-bett rms to pickles 3 | Cove gilly-flowers to Neale 35 
B 


(inamon- ſugar 46 
0p arley Water 191 Cream of Apricahs 37 
„ n-water 20 | Cullice to mate ibid 


room buds pickled ibid | Cucumbers Green 
Pr. Burges's Plague-waterz.2 | Cakes of Lemons 
Purrage-flowers to candy 23 * Capon-water 


; 10 his bet. cal es te make 25 | China-broth 4 
18. Banbury cakes 28 | Cream of Codlings 41 3 
hee Barberries candied 37 | Cream tart id. 


Farberries preſerved ibid * Cock ale to make 
ragget to make 55 | Carraway-cake ibid 


d C | cordial- water of Clexe. gill y- 
it Hoynſerve of Barberries 3 flowers 41 
＋ al onſerve of Roſes ibid , dps of Quinces 47 
ſe at namon water ibid Corſe ve of Bug lofs flowers 48 2 
herries preſerved 4 | Comfits to make 560 
, Wonſerve of Oranges 4 Currau- wine to make C2: 
2 ucumbers to pic le 6 *. Conſerve of Sage . ibid 8 
nugrream of Quinces ibid Cornelians to 8 54 
1 'erry-wine * D 


Scurvy 
Damash water 


. 
Excellent Bret h 
Exce/lent H [ypoeras 


French be un to e 
French-bishet to make 
Flomery- caudie 


ST 
Fruits preſerved all the Tear 


G 
Grapes to preſerve 
Gooſeberry-cakes 
Gooſeberries ęr ſerved 


Gionger-bread to make 


© Gooſeberry paſte 
© Ginger te candy 
2 H 

- Hypocras to make 


Roſes 


# 4 
1 
4 
= = i . 
n _—_— | 
_— - to make 
4 * b 
* : * 


Mul berries 
: Dag of Raiſins 


I, 
7415 of . 
3 Ital; jan Bisket to make 
E + Felley of Strawberries 
Fo Imperial-water 
© Fumbals to make 
. Felly of Apples 
Felly of Golfcberri 13 


Late Q s T e-fume 


The Tale. 


D 
Dr. D-odate's Drink for the 
19 


30 


41 


7 
16 
6 


44 
ibia 


K 
King William s Perſume 13 
[King Edu ard's e 
L 


Leach fo make i 128 
Le ach Lombard Ho: 
Leach of Almmds | e. 


L:zenges of Roſes 
Lemon and Orange pee! pick 
led 


ql biin 
aſe 6 
oſce c 
Dome. 
Paſte 0 
yy 


agu. 


Paſle o 


4 
M 


M ichroons to make 
M.rch panes to make 
M. rralade of Quirices 
ALn m.alad e of Lem 113 
S 


Orange, 1 aſte « 
Mether lin brown I | 
Mnſcadine Cm fits 1 
Manu Cm ſti ihne 

Muck balls to make : 


vince 
da 
wida 
55 : Ce 
INC 
Vis; uc. 
uince 


Marigelds to eandy 
Aatiiel ns Bezoar's water 
Marmalade of Currans 
Meud to male 

Mint water | 
Marmalade of Cherries 4 
Medlars te p eſer ve 


Mul ſug ar tu m. le aſpic 
N m. 
Ncple-bisket t make asber 
0 | ofe F 
Oranges to preſerve iber 


0 ;1 of Viclets 
Ol of Sweet al mands 
Oranges and Lemons cal 
died | 
Oranges preſerved aſter 
Portngn: Faſhiun ib 
Oranges to bale 
Orange Water. -. 
P 
Pear plumbs to prefer ve 
HA to tickie 
Pom 


ie 775 * 


F. matum to make 
„ander to male 
ehe to preſerve 
bins to dry 
þ*Þ/ze of Genua 

+ ofte of Quinces 
dome · cit ron preſerved 
dale of tender Plumbs 
py water to male 
ague water to male 
aſle of Cherries 


aſte of Apri cocks 


— 


wince-cakes 
Wninces preſerved white 
uinces preſerved red 
an) of Cherries 
vidany of Quinces 
ince cakes thin 
niuce cream 
Uuinces to pickl e 
wincexcakes clear 

R 
ſpices. preſerved 
mary water 
aberry wine 
oſe Vinegar 
berry cream 


ede preſerved whole 
| *—Y 


Vi bals to make 
Def Violets 
r, Stephen's Water 


yrup of Warmwoed 
Dryp of Poppies 
yup of L- mont 
yup of Com fl ip: 
Tit of e 7 


* 


Por 


Wr up of Clove-gilly flowers 5 


« ibid 


342 


Syder to make 
Strawberry- wine 
Snow-erezm  . \ 
Suckets of Lettuce: ft us 48 
Syrup of Purſlain- A 
Syrup of Mint ibid. 
Sweet-maeat of Apples [3 


8 


11 
12 


14 


11 Sg. ar-plates to make 16 
16 ] 5 yrup of Maiden hair 1 3 
17 | Syrup of Liquorijh ibid 
26 * Syrup of Quinces 17 
ioid Syruy of Hartſhorn 18 
20 Syrup ef Cinamon ibid 
35 Spirit of Ambergreaſe 22 
40 1 Syrup of Cit ron peels 18 
41 | Syrup of Hyſop 22 
50 Sweet -cakes without Sugar 27 
53 1 Spirit of Honey 28 
ihid | Syrup for the Lungs ibid 
Sweet bags for Linnen 27 : 
3 | ar Leach 31 
14 Spirit of Roſes 32 2 
6 { Syrup of Elder 3 
T4 | Syrup far ſhort Wind 36 
27 Surſeit- water 333 44 5 4 
7 Syrup of Roſes 33 
8 5 =Y of Sugar-candy 14 "2 
ibid | Syrup against Scurvy 33: \ 
Swckets of Walnuts 2 9 
4 | Sywupof e 3 p 
11 | Spots and Stains out of "2 
21 Cloathes 25 5 1 
39 Sugar 2 — Toid 8 
5 | Syruy of Vinegar _* 3% * 
5 | Syrup of Ajples 115 3 
Sugar of Rſs \. 43" 
5 | Syilabub to make 42 
ibid | Steppony F 


The Tai. 


5 Water arainst Fits of ehe Maj 
Trifle to make 35 ther 7 
Treacle waterr 18 | W.lnut-water iS. 
| 1 Mater for a Conſumption 14 
 Ferjuice to make 31 | Wormwood-wine 2 
_ Vſquebaugh to make 15 | Wormwo:d-water :&, 
W I Waſh-balls to male 3 
Wafers to make S | Wipt-fUlabub | R / 
| White Mead 4 


| The Table to Phyſick and Chyrur ery, 
nag aters, &c : 


Cat bol icon 
i} A 12 56 | bon ſumpt ion ts help 
. [owes to cure ibid | Children to go to Stoel 
* Ares in — F8 cancer in the Breaſt 
12 5 Agves in the Brejt 68 | Care of the Infant 
WT. — 71 | Chilblains to take away whe" 
WW j Cloven Nails to help | Grip; 
F) flour d Siiks to waſh 3 Gree; 
D Green 
DAF EV Elixir Sau Ce 
to make right Golg- 


Dry Cough to help 
| Deafneſs to cure ” 4 
G8 | Dropſy to help = er 


Hing tlie Face 
— to ſweet en 


94 Dr. Tench's Julep or i Kar 
ibid of the Mot her f (ir 
Dr. Willoughby's Amyy*® 


= -- | 94 
*& "WH make Fat ibid Mirabilis Hear 
delt, to Embroider - 97 | Drink that healeth ati wou Is 


4 <7 Wack Ser rte w 225 | 
3 * 1 1 for Nurſes 


WB Grand te | $8! Dentiſrice for the Teeth 2 ' 1 

1 eee, poder bc | | © 2 W 
thre © 65 He water to male 

62 { Eacelient muy? 


; 


1 0 


The 7 Tabu. . 
lent beantifiers 93 | Itch fo tee „ 
0 - F N Infants 2 with Wind | 
Ie xers in children 57 and Phi 1 
33 falling- -fickneſ; to help 59 | Itch or break igt out 60,73 > "i 
"ts of the Myther © 65 Ink-ſpots in Linney -- 1.9: a0 
a fiſtula to heal ba | K e — 
ellon to kill - 68] King 's-Evil to care . — 
4 rowers to bring down 991 L 3 
wers to ſtay 73 Lonſemeſs to flop cn 
Walling off of Hair 81 | Inc virginis to make _ 686 
J ce to o male fair "ibid Tips chopt help - 2 
reckles eo take away 83 Lawns to Parch- * 
ſer nails that fall off, 90 | 4 
or cloven nails © ib Medicine for the ks 4 45 f 
ace to make youthful 92 | medicine for aches % :56- 1 
ace to make ruudyj ibid | miſcarrying to prevent 5Þ > 
ace to clear | ibid | medicine for agwes 57,5 2 
| S | medicine20 teeth eg 
%% to core 6 } megrim in the head 
MM Oriping of the Gut: hid [ my Lord Domes maligne 
eee /Sckneſs to ure 60 - for the Gout. . —- 
recen Oynt ment 65 Ame we 
EY Caſcoign Powder 5687 N W= | 
Gola-lace to jag 95 Nets to make * 3 
5 Relp th efing 66 | Ol of Roſes to — 
ir to make fair 80 0% Se, John's wort. — 
i Hur to make grow bid ] of fennel 
Hair to take yway - 81 Ontment for an inflaged ö 
Jai Holes or pits te clear „ fa 386 u 
Hear in the face 84 Oyutment to take a4) ſpots = 
Hands to whiten 90 [ej the ſmall-pox. 1 
He in the hands | ibid 0; at ment for beantifying the _ 


Kur cn curl 
ir 28 make black 


1. J. 
| edion of 2 4 2 
di Te to bre 


4 
4 


— 2 
ory po 2 po , 
— Op 


18 


93 | onmint to illuſtrate the 4 


Face 


AY „ . ; 
* | q 


ee 8 4 | 2 | 
5 F oe EY Mail , . Weg 


. Bain in the ar: 


| 65 
| Piles after child-birth 57; 
Powder for the reefs 
7 
k Pricking of a Ther hid 
4 Tila in the face 33 
Domatum for the in 85 
 DPock-holes to take cut 88 
PBimples to take away 8 
Point and Lace to elean 96 
Toiar, to wa 38 
„ vue) for ſore eyes 61 
1 ckets in children 65 
7 eumatick cough 67 


Rel flux to belp 68 
Ade, of the face aſter the 
all Nox 83 
Red face to pre yent 84 
Ning- norm in the face 93 
Nd. ſace to _—_ 94 


55 
ihid 


_ Stone and Gravel 
= Sorvy drink 
Seim ica to cure 
Sprain in the back 
Scur vy to cure 
Sore breait not brokin = 
when brokn 63 
Scalil head to heal 


Shingles to cure 6 5 
Spur ing of blood \ G8 
Swooning fits to help 71 
Stab, after ſmall-pow 72 
Stitch in the ſide 0 3 
Spleen to help 74 
Sin to cleanſe 81 
155 K # Lan- barn to take au 82 


\ V 1 „, 85 


* The Table. 
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Skin to [moth Hi 
epots int he face to“ a bean 85 


ſtinling breath ts h«{p38'85 


| Stink of the Niſtrils 99 
Stench of Armholet 91 
| Spots after Fmall-pox 97 

Sca « in the face 92 7 

Silver plate ts cleanſe 95 A 

Six 2 kins to waſh 95 A 

| Spots 0 of greaſe cut of ft 

or Tb 7570 IM 

Stains in Linnen, Sc. ibid ts 
Sarjn:t te wah 97 

. Ml 

To mike a Woman /n l:. 

delivered, the child 6: g. 

dead or alive 6; BY 

'Tywpany to cure 8 Ba 

Terms to provoke 7. 

| Fo ftanch bleeding 6135 
Tertan Ague ty cure 74 

Diel to prevent 71. 

| Teeth to make wh; te 8. 5, 01 V. 

"CAD: U 

Unguentum Album 5g 

| W Ca 

| ems in children oo 

Whites to cure | 10d 

eus to cure | 63 Co. 

Wind to pre vent 64 Ca; 

Women in travail 6 Ca 

| White ſlav to cure (810 £4! 

Water for the eyes 69 <1 

We b in the eye 5% £54 

What is t be Liven the child} Cf 
for the firs? hig it tal 

ET 5 78 Cap 

+ Waters for the face. 81 5 

Haſth-oa to mike 7, 


Wl 


. 8 


Warts to take away Wrinkles of the fr 
Water to whiten the in bop 0 
tube Sun burn away 92 1 Tellow- Jeundics 91 


The Table to the Compleat Cook?s Guide, 
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„ 


"4 


*Riichoak's fryd 107 | Clouted cream 126 
Apple-pyes fry'd 119 J Citron Puddings 128 
A made diſh of apples 126 | Cows Udder Roaſted 131 
Almond water 1 35 Codling-tart a 132 
Almond pudding 136 cCherrꝗq tart 1732 
Aſparagus to keep 106 Carp Pye 135 
Almond tart 137 Chicken pye ibid 
-B + Calves bead bak'd 1 122 5 
Rio tet bread to male tO f Cocks or Lark: 
Blick puddings ibid | Chucks of Feal b es K 
Barley broth to make 112 D -& 
Beef flewed 120 Diſh of Marrow g 
Baked Puddings 123 Damſon tars Tro 
Braun made tender 126 | Dutch pudding 112 
Bird's ſtewed the Lady Biit- Pouble-tarts 144 
ler's way 140 5 
Preams to flew 150 | Eels to ſoure 10 
Butter to draw 152 | Egg, butter'd on teafls 11% 
. | | Eels bold - 2: > 140M 
Cheefe- cakes to mate 92 ] FEel-pye to male 130 
Carbanado Mut tun 100 | Eels to rat 141 -xf 
Carbanado Hens 106 | Englifh pettage 143 
Cream of Egg, 10814 r 42 | 
Ce!leps of beef ftewed 110 Furmety to make 102 
Capon boyl'd 113 fricacy of Veal OF 
Carp to ſlew 114 | fine pudding in diſh 108 
cal res feet to road 119 | fricacy of chickens rr 
chine of beef powdered 121 | florentine to mals 114 
Cods-head dre ſed 122 freſb- cheeſe 116 
Capon 2 'd with afparanuns fine cu ſterd 118 
124 | fryd Pudding 123” 4 
7 ao 50% d with ſage, par- | fool to make 129 
"pid w flonus” - 


1 
Si. { 

_ An d 
1 6 


Keats  tovgue and Vader 


_ 


WER 


+ 


1 s to boyl ibid 
| 7255 con to road 135 
of Rabits 136 
3 les 149 | 
Fare d Veal 151 
Nowers fiew'd 5 "©2200 | 
| Gooſe 10 
| r 2 
Gamon of bacon 128 
Sornet bey! d 155 


139 


( 
1 


100 


107 


r 121 
C 

5 W to make 138 

/ Here to roa 147 

150 

i 130 

Jun let . 8 

EE . to Make 93 

Lies candle 140 

1 3 107 

Afince- if by 98 

— i. 133 

| 2 paſties 140 

Afarrow Puddings 115 

"Mallard to flew 146 

„ 150 

Neers-foor Pye * I9% 


127 


"The Table. . 


Orangads Pye 
Oyſters to barrel 
Oyſters to pickle 
oer, to broyl 
P 


| Pheaſant to few 
| Pork-pye | 


Pig to bake 
Paſte for tarts 
Pig to ſouce 
Pear-pye to make 
Pippin-tart 
Pear- pudding 


} Pancakes 


108 | Pig bak'd court Faſhion 


Pott age of-a capon 


Pudding of Rice 
Polonian ſauſages 


Quince Pye 
Rice Pudding 


Rice tart to make 
Rare frycacy 
Roaſt beef Pickled 
Rabit flewed 

Rare broth 


Spaniſh Olio 
Scollops boy d 
3 to bozt 


Puff pa ſte to make 


Pidgeon pe to make 


Pippin pye to make 


Quaking Pudding 
3 ing 


| 
| 


* 
} 2 
. 
— 
2 


Rabit roſted with oyſters 110 
Rabits bat d to vat cold 118 


132 
.136 
143 
140 


147 


101 
108 
111 
Sack 


s 
8 
5 
5 
$ 
$ 
$ 


F144 
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Sack-poſſet to make © 115 Trout te flew ft 
Sanſazes to male 120 1 | 
Salmon to keep freſh 126 Yeniſon paſty 


Sanee for Pidgeons 131 f Umble Pye to make 
Sauſages flew'd 116 Co" 

Sweet breads baked 147 | Widgeons to boyl 

Sauce for Mutton 153 | Woedcocks boyled 

Sauce for Turkies ibid | Water gruel to make 
Salmon fry'd I 154 | White-pas 

Turkiſh diſh „„ * 


— — 


er, in many Reſpects; with ſeveral Law. Caſes Alpha 


proper thereto, placed exactly after each particular 


Books Printed and Sold by B. Harris, at 
the Golden Boar s-head in Grace- church. 
nb. FH. 


TT NGLISH Liberties : Or, the Freeeborn Sub- 

jects Inheritance. 1. Magna Charta, the Petts 
tion of Right ; the Habeas Corpus Act. Proceedings of} 
Appeals of Murther ; the Power of Parliaments. Qua» 
lificat ions neceſſary for ſuch as ſhould be Choſen te 
that great Truſt. Advantages Engliſh-men Enjoy by 
Trials by Juries; that they are. odge by. Law at. 
well as Fact; and are not Fineable, nor to be paniſh'd 
for going contrary to the Judges Directions. 2. Of 
Juſtices of the Peace, their Oath, Office and Po). 


betically Digeſted for Eaſe and Brevity, and Wartan 's 


Caſe ; Concluding with a Diſcourſe of the Succeſſion, 
ofthe Crown; Sitting of Parliamen's, Trials of Trea- 
ſon. As alſo Directions for Drovers. Badgers, Butch- 1 
ers, Toll keepers, and Clarks of the Market, Sc. 3,. 
The Coroner and Conſtable's Duty, relating 2 2 
3 


-” 


3, td 
— 1 


— 


Nr — — 


my 


The Univerfil Jefler : Or, a Comp 0 Book ol 
Jelts, a ; a pleaſant variety 95 Fugliſh Jets 
Iriſh Jets, 03/7 4 eſts, Cambridge Jeits, Coffee tou 
Jefls, Novels, Bulls, Stories, Jokes and Pans Ce, Te 
which is added Hell in an Uproat or a Scuffle bet Set 
the Lawyers and Pl. yſicians for Sup eriorit?. A Satyr 
Price 15. 

A banquet for Gentlemen and Ladies, conſiſting 
Kine Comick and Tragick Novels, vis, The Irca 
cherous Friend; the Jealous Husbands; the Frier,) 41 
Cheat; Jealonſy without a Caule; the C uch „d turn 


2 * 


1 Confeilor; the Prodigal Fe: - ie BY 
J ford; the Unfortmate Lovers : the Cre M ther 
and the Bacchan>" i. Intermix'd with vera! Plea 

ſant and Delignttul Tales and Storice. Tic Secor 


” ampreſſiion. Price 1 6, 


Will ] Hereas many Perfons (<{pocially Chilhen} be 
* ſides thoſe who nie the Sca, are 1-owubled and 
. with unwnolefom Vermin : This + 
give Notice. that a never- failing v3 ms nt, f ver 
leatant and w holcſom S mes! , M icht! or Of 
2 Twice uſing, Kill and Deſtroy all Lice 1h the 1 4 
Neck, and other par's of the = du. 6 1. 4 
g Gally-pot, with Ducctions, Te 5 P13. | Hank F 

the Golden Boar' - Head in * Hreet. 
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